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Three gravity-type roller 
tonveyors feed one power 
lift. Curved section leading 
fo lift can be reversed to 
fake products from con- 
Yeyor at bottom left. For 
@escription of materials 
handling in multi-building 
Plant. ..... See page 28 
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PUTMAN PUBLISHING CO., CHICAGO 


Creators of PUT-STYLE magazines... 
terse editorial, square format, higher 
Visibility, more READER ACTION 
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y often for long periods—used to be a headache. Now, blood 
bank technicians simply place the sets in handy pouches*, seal 
oS MUM MM Cer him enema) asliraoe 
TIS GMC OAT Lae eee te aii an eer ete 
Foil, laminated to film, gives protection, saves time, keeps sets 


RCM MMIC aime em aie tla ar temo se lace 


If your product needs special protection, consider the many 
advantages and possible applications of Alcoa Aluminum Foil. 
Though present civilian supplies are limited by military 
requirements, we will be glad to send you the names of reliable 
packaging firms. qualified to give you information on current 
material availabilities as well as capable assistance in 


Neva year tarsal Cerny 


Write to: ALUMINUM COMPANY OF AMERICA, 1762C Gulf 


Building, Pittsburgh 19, Pennsylvania. 






*The pouch shown, a combination of Alcoa 
Te LL LLLP aa 
The Dobeckmun Company, Cleveland, Ohio 
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“Vhata Inleresling’ 


Magnetic screening of feed 
cuts livestock death foll 


Each year, thousands of cattle die fr 
eating nails and wire. In addition 4 
these, figures indicate that, in one yey 
5,956 beef carcasses were condemned an 


é ETTY) \ IF you HA | 
GRUESOME, BESS! » | 


FOUR STomace]| 


734,254 beef livers were unable to pas 
inspection due to inflammation of men 
brane surrounding the heart and becauy 
of abscesses — both conditions offer 
caused by tramp iron. 


Stray iron caused the deaths of Sargo 
Grand Champion steer, and Inka, 
other champion, from which over 2 hs 
of metal were extracted. 

One way of reducing this toll, according 
to Eriez Manufacturing Company, Eric 
Pa., is by magnetic screening of livestod 
feed. The company manufactures pe 
manent (non-electric) magnets for chutes 
conveyor systems and feed tables. Such 
screening also helps prevent fire ani 
damage to machinery. 


33 million pounds more 
cellophane 


The world’s newest and one of the mo 
modern cellophane plants will be in pr 
duction by September of this year. Som 
33 million pounds annually will be tums 
out by this 8-machine plant. The plants 
a new enterprise of Olin Industries, Alton 
Ill., one of the country’s largest produces 
of strip brass and also ammunition, indus 
trial explosives and dry cell batteries. E.! 
duPont de Nemours and Company license 
the Olin organization to manufacture ct 
lophane in 1949. The new plant is lo 
cated at Pisgah Forest, N. C. 


Losses in picking and 
marketing tomatoes 


From 100 Ib of mature green or tip 
tomatoes on the vine, an average of abou! 
15 lb is discarded at picking time as w 
suitable for shipping, leaving 85 |b to 
hauled to packing shed. There, anothet 
lot, totaling about 18 Ib is culled ov 
About 9 Ib are rejected at the repitl 
plant. 


Finally, about 114 Ib are lost at the t 
tail outlet. Thus, about 57 Ib of pact 
aged tomatoes out of 100 Ib product! 
are actually sold to consumers. ("I 
Marketing and Transportation Situatio0, 
USDA, Washington, D. C.) 


(Continued on third cow 


For more information on prod- 


uct at left, specify FP 9770 
see information request 


blank between pages 2-3. 
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To you—a processor of fine foods—we’d like to recom- ssintseniemamssaiiiitisannientienbapeegiuchaiateniedatienpenieuiniaiipelipessss iii 

mend General Mills MSG—Monosodium Glutamate. 

Purpose: intensifying the good natural flavor of your foods Foc 

—giving them richer, better taste appeal. MSG is being * Changes to Oil-Resistant Hose to Prevent Smeariny 

used more and more by leading food processors. An Equipment and Staining Hands ............. _. fy Gue 

accepted ingredient for mayonnaise, salad dressings, 

canned meats and poultry, soups, potato chips—many Nev 

other popular foods. * Four Years of Steep-Tank Service Finds Diaphran§ “ 
MSG is made from wheat protein by General Mills. | Valves Still in Fine Shape ................. .. WE be 


Held to exacting product and laboratory controls—it’s 


99+% pure. Put this energetic flavor intensifier to | : . ’ Foo: 
work for you—now! * Powdered Cheese Yields Uniform, High-quality 
Cheese Cakes—Presents No Storage Problems .... 1) Pack 
P. S. Another top quality product of General Mills is : 
Paygel wheat starch. Paygel is thick-boiling starch we ! 
that gives you superior foods with less trouble. * History of Handling and Traveling Conditions Por. 
Further information, prices, samples of MSG and trayed by Shock Recorder Inside Package ........ 21 Mat 
Paygel are yours for the asking. Write, wire or ha 
phone— 





* Glues Half of Perforated Label to Box to Facilitar§ proc 
e ST 8d ae. ee errr err aE pr 
Brie! 


* One Man Does the Work of Four with Aid of 


General Mills. Ine. Chectal Commodities Division Hoist-type Barrel Dumper ...............00 0000: a 


400 2nd Ave. So. Room 2701, 80 Broad St. 208 S. LaSalle St. Sanit 

Minneapolis 1, Minn. New York 4, N.Y. Chicago 4, Iil. * Refrigerator Doors Need Not Be Opened to Loaf 
Truck from Cooler When Conveyor System Is Used 2% 

When inquiring check FP 9772 on handy form, pgs. 2-3 - 

ri¢ 


* Extensive Conveyor System Speeds and Coordinate 
' | Interplant Handling of Margarine .............. 28 New 


| * Wheels of Hand Truck Retract So Forks Can Slip 
| Under Pallets without Interference .............. » 





Over 200 installations i | sua 
oe eT a een * Table-model Electron Microscope 30” High Feature Conve 


Permanent Magnet Lenses ................-.++:: M 
Milk and Milk Products including 


cream, ice cream, baby foods, 
whey, casein, cheese, etc. 


* Air Controls Action of Small Plug Valves, Sizes})— ; | 
36 


Malt Extract, Glucose and Yeast. ES ee ere eee rr eee e are, MF typ 
Eggs; whole egg, yolk and white. mer 
Flour, Starch and Gluten. with 


* Labor for Washing Ham Boilers Cut from 24 to4 


Soy Bean Flour and products de- 

















rived therefrom. Man-hours per Day . eth es Ohta’ Oi cs bee 4 2" 
Coffee, Tea and Maté. : 
Vegetables, Fruit Pulp and Pectine ae i : "e 
and ethos. Typical Nerco-Niro Spray | * Heat-treating Shell Eggs Retards Thinning, Deten§ Pag 
Dryer flow diagram, oration of Whites During Storage .............. 5! 
s 
The Nerco-Niro Spray Dryer offers numerous advantages Reac 
developed during more than 20 years of extensive research. * Angle Disintegrator Mixes and Grinds; is Desigac! 
OUTSTANDING FEATURES: Rom: Tae GROMER ow 5 cs sas cence ai ee Advert 
100% soluble powder with extraordinary good keeping quality and | 
- —eeperee. uniformity. 
ase of cleaning and operation. ol we 4 
Low production cost and lack of maintenance required. . Feeds Liquid Food Additives at Rate of 2 Drop "a 
Reliable performance and non-clogging atomizer. " 4 Pints per Minute =a ai. ee whe a 6 oe © & oe bece elm * 0.6 eee 
Complete recovery of solids without use of filters or liquid 
collectors. Over 
Laboratory facilities available for test purposes. * Standard Tools Can Be Used for Threading Plast 
At Left:. 2,200 Ibs/hr whole milk powder spray dried at low temperature Pipe to Form Leak-proof Fittings ..............® 









Diteleldiels OFFICE NICHOLS ENGINEERING & RESEARCH CORP. PACIFIC COAST OFFICE 


Uta Teel) oo eee A NERCO-NIRO SPRAY DRYER DIVISION ae ee eT 
Montreal 25 Pasadena 1, Calif 


70 PINE STREET, NEW YORK 5 neni | WITT) IVIOCITICM? WCOVErTS ... 2... ee et 
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New Solutions of Processing Problems — 11 actual 
“installation type" articles on “how it was done 
better’’ Seer arta 

Food Ingredients — 3 articles .................... 


Packaging — 4 examples of practical packaging 
operations that make for speed and economy 


Material Handling — 7 articles on developments in 


Process Instrumentation — 8 reports on better 
process control through instruments ......-....-... 


Briefs — 17 “quick looks” at nena articles in 
contemporary publicatioMs nn. cece onnes-nnneesemmmmmenes 


Sanitation and Maintenance — 8 articles helpful 
oe 


Ideas — 8 ideas gleaned from this or other indus- 
tries that offer possibilities in food processing ...... 


New Literature — 42 reviews of current literature 
describing process equipment and materials ........ 


Processing Equipment — 11 articles on developments 
in equipment to aid processing operations ............. 
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Special Readers Service 


1. Product Directory . “Quick-locator” of all 
types of materials, instruments, processing equip- 
ment .. . lists everything discussed in this issue, 
with page aati 


2. To Get More Information on Products . 

see Readers Service Department Slip opposite 
IT caressa ek agli ciriedetcaaesemeneipanatagee 
3. To Subscribe To This Magazine . 
Readers Service Department Slip opposite page ... 


see 


ie k,n a 





Over 30,000 Circulation in Food Processing Plants 


Bekery Products 


Alcoholic 
Alcoholic 


Dairy Products — Meat & Meat 
Milk, Ice Products 
Cream, Butter 

Frozen Foods 

Grain Products — 
Flour, Cereals, 
Meals, etc. 


Cold Storage 


ugar 
.. allied lines — 
Flavors, Pickles, 


Serene Foods 


Oils & Fats, etc. 
Consultants 
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Vinegar, Gelatine, 


cow Nefaral Frequency conve 






CUTS POWER COSTS SHARPLY 
IN HANDLING FOODS 


“‘Natural Frequency“’ 
the invisible servant 








S-A Natural Frequency Con- 
veyor handles bran as discharged 
from dryer in large cereal plant. 


also blends —cools— dewaters — dries — scalps 


This new S-A conveyor utilizes powerful natural frequency of 





“NATURAL FREQUENCY” 
AS A SOURCE OF POWER 


It’s a new application of an old prin- 
ciple—use of springs to vibrate a 
trough and convey materials. Coil 
springs are used—proportioned to 
vibrate naturally at the best frequency 
for conveying. Absorbed power is re- 
generated, or returned, by the springs 
to start the next stroke. Once Con- 
veyor is in motion, power input is 
reduced to a minimum. 
Synchronized eccentric drive with 
only three bearings actuates coil 
springs and rocker arms to a point of 
natural frequency vibration for most 
efficient and economical operation. 
Conveyor requires minimum head- 
room... has few working parts. ~ 


vibration and the regenerative power of coil springs. Net results 










are improved conveying—with low power requirement. Conveys 






practically any bulk material. Gentle agitation aids in blending, 







cooling, dewatering, drying, scalping off oversize, etc. In many 







omy to thousands of bulk materials handling applications in 






food plants. Consider how it can serve your needs, Ask for 






Bulletin 950 descriptive of Natural Frequency Conveyors. 







17 Ridgeway Avenue, Avrora, lilinois 


Los Angeles, Calif. + Belleville, Ontario 














DESIGNERS AND MANUFACTURERS OF ALL TYPES OF BULK MATERIALS HANDLING EQUIPMENT 





When inquiring check FP 9774 on handy form, pgs. 2-3 





ways the S-A vibrating conveyor can bring efficiency and econ- . 
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HENSZEYE 
Multiple Effect 


EVAPORATORS¢ 


... your answer fo 
@ INCREASED EFFICIENCY 
@ GREATER PLANT CAPACITY 


If your processing requires evaporation or con- 





exclusive Henszey features. 


These features include the re-use of waste inside and out. 


vapor . . . automatic feed valves . . . full re- 2 


covery of solids . . . elimination of foaming 


80% of ordinary water requirements. 


Send for descriptive bulletin. 
Dept. F 
WATERTOWN, WISCONSIN 


HENSZEY 


Also Power Plant Specialties including: — — 
CONTINUOUS BLOWDOWN ¢ FEED — 
WATER METERS ¢ HEAT EXC co 
ERS @ INDICATING FLOW_M&TERS | 
BOILER FEED REGULATORS 
PROPORTIONING VALVES 


»« When, inquiring check FP 9775 on handy form, pgs. 2-3 


Continuous cooling, 
labelling and packing 
for canned tomato juice 


@ A nationally-famous canner used Cyclone Flat 
Wire Conveyor Belt in all his plants to carry cans of 
tomato juice in and out of the cooling tank and 
through continuous cooling, labelling and packing. 
Slow manual handling of dipping baskets was elimin- 
ated, thereby speeding production and lowering costs. 

Cyclone Metal Conveyor Belts — made in three 

- styles, Flat Wire, Chain Link and Flex-Grid—handle 
a variety of processing jobs . . . save time, labor and 
money in many types of operations. 

Have you investigated Cyclone Metal Conveyor 
Belts for your plant? Write for Catalog No. 4 or get 
in touch with the nearest Cyclone sales office; there’s 
no obligation. 


ACYCLONE FENCE DIVISION 


(American Sicel & Wire Company) 
DEPT. K-31, WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


CYCLONE 


es METAL CONVEYOR BELTS 


S$ TEE 
When inquiring check FP 9776 on handy form, pgs. 2-3 
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Dome doors of ne, in 

. . . a Wisconsin mi ant are eet 

densing operations, you will find a Henszey i, diameter. Readily swung open for 

Multiple Effect Evaporator lowers production inspection and simple, quick clean- 
’ ve ven ing. Henszey two stage va 

costs. That’s because of the many field-prov ing, Rae ae 

ery. Polished 304 stainless steel both 


apor sep- 
J, solids recov- 


Bottom doors open and all inside 
. .. PLUS savings up to 70% of the steam and surfaces. are “straight through’? — 
clearly visible and easily accessible. 
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FOOD NEWS 
& Interpretations 


Current Washington Activities Pertinent To 
Processing; Other News Developments 


Relaxation of tin orders will 
necessitate heavier cut 
in second quarter 


Tighter restrictions on tin plate will be necessary be- 
ginning in the second quarter of 1951 in order to save 
sufficient tin for defense purposes, according to in- 
formed Washington sources. NPA’s tin plate and can 
orders (metal container orders, M-24 and M-25) under- 
went considerable relaxation at the last minute as a 
result of heavy pressure by the Dept. of Agriculture, 
with the result that NPA officials did not think they 
would accomplish the necessary total saving. 


When finally issued on January 27, the orders gave a 
100% quota to many foods which NPA had planned to 
restrict to 90% of base period usage. The only products 
which received a 90% quota were canned beer and ale 
and pet foods. Base period is the corresponding quarter 
of either 1949 or 1950. 


M-25 is one of the most detailed orders issued by NPA 
to date. It lists hundreds of products and specifies the 
type of plate permitted for each. It will be the can 
manufacturers’ ‘“‘bible’’ in making deliveries to all cus- 
tomers. Restrictions on pig tin make it imperative tc 
follow the M-25 specifications in order to get enough 
cans to take care of packers’ requirements. 


Technological developments in the can industry are the 
main hope for any easing of tin restrictions in the fore- 
seeable Pature. Both Continental Can Co. and American 
Can Co. have processes for soldering tinless cans, and 
Wierton Steel has one for saving tin by coating the “‘out- 
side” of the sheet with only enough tin to protect cans 
against exposure to atmospheric conditions, while the “‘in- 
side” is coated to withstand contact with the product. The 
paint industry has protested being forced to use black- 
plate because changes in formulas have made World War 
II experience inapplicable. 





Do you have questions concerning government rulings, 
regulations, inspection rights, or enforcement procedures? 
liven them to Washington Editor, FOOD PROCESS- 
ING, 737 N. Michigan Ave., Chicago 11, Ill. 


Each inquiry will be answered individually; its source will 
be held strictly confidential. 


M-24 is important for its list of food equipment items 
made from tin or tin plate. Commercial baking pans 
may be made of either hot dipped (1:25 lb.) or elec- 
trolytic plate (0.50 lb. per base box) ; cheese vats may 
have 11 lb. hot dipped plate; dairy ware, 3.30 lb. hot 
dipped plate; cylinder liners for lard and fruit presses, 
1.25 lb. hot dipped plate. Maple 7rup evaporators and 
liners for drying chambers of milk and egg dehydrators 
may be made of 11 lb. hot dipped. All the NPA 
specifications are supposed to be the minimum for satis- 
factory service. 


Order M-26 limits most glass container closures to 0.50 
Ib. electrolytic plate, but heat-processed foods will get 
1.50 lb. plate. Pickles and relishes, olives, sauces, vine- 
gar, French dressing, flavoring extracts, spices, mustard, 


















HERCULES 
FILTER FOR LAR) 


SAVED $16 A DAY 





A big meat packing concern installed «a 
Hercules #20 Pressure-Leaf Filter (20 afi 
square foot capacity) to purify lard ina 
plant that produced 200,000 pounds o ods 
lard a day. 


A saving of 8c per thousand pounds was ope 
obtained over the cost of filtering with the 9 sat 
old type cloth and plate press method che 

der 


This means a saving was made of $16 per bl 
day. or $4.800 in a year of 300 working a 
days. “fle 


The packer bought this filter because ol 
the many advantages this closed filtering 
system gives in sanitation, cleanliness, 
and product quality. The money savings 
were a bonus 


Filtration is finer, cheaper, and faster. 


Possible contamination is prevented 
by elimination of cloths. 


Cleaning reduced to 30 minutes ol 
one man’s time, once in 3 days—in: 
stead of 2 hours work by 2 men 
daily. One twenty-fourth the labor 
cost 


Half the run is by gravity alone. 


No unfiltered lard is left in the filter 
at the end of a cycle. 


BB &FFEFERPZ 


BBe 


Write for installation details—also {o 
folders describing Hercules self-cleaning 
and manual Pressure Leaf Filters. 


Ss 
a 


HERCULES FILTER CORP. 
210A-21st Avenue 3 
Paterson, New Jersey 


i 
e 
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When inquiring check FP 9777 
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~= SAL] 


MAKES A GOOD MIXER! 


Seriously, if rapid salt solubility is a 
particular problem in your manufac- 
turing or processing, you might be 
interested in knowing why Diamond 
Crystal Alberger Process Salt is such 


installed «a : ” 

ilter (20 § 4 fine “mixer. 

lard ina Unlike slow crystallization meth- 

pounds o Bf ods the Alberger system makes use of 
high brine pressure which is devel- 

sunds wa oped to such an extent that super- 

1g with the B saturation takes place in a special 

ss method. § chamber. When this pressure is sud- 
denly released, the salt is literally 

en blasted out of solution into fine 


“flasher flakes”—all within a fraction 
of a second! 













because ol 
ed filtering 3? 
sleanliness, pom 

me] Oo ti 
and faster. 

prevented 

minutes of These microscopically small “flasher 
3 days—in §f lakes” differ from the usual type of 
= . salt crystal because they possess a 
the ! 


high specific surface which permits 
them to dissolve much faster than or- 
dinary salt crystals. 

If you require a quick-dissolving 
salt, you can count on Diamond Crys- 
tal Alberger Salt for more rapid solu- 
bility. Our Technical Director will 
gladly recommend the correct Dia- 
mond Crystal product for best results 
in your processing. Write: Diamond 
Crystal, Dept. M-22 St. Clair, Mich. 


DIAMOND CRYSTAL 
ya Ft by i 


When inquiring check FP 9778 
on handy form, .pgs. 2-3 
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horseradish and cherries will get 0.75 lb. electrolytic 
plate. 
electrolytic plate. Although blackplate is required for 
cans for a number of dry food products, there is no 
similar requirement for closures for the same items 
packed in glass. 


Madison milk trade barrier 
ruled unconstitutional 
by Supreme Court 


Supreme Court decision in the Madison milk case was 
viewed by Washington observers as a stiff jolt to many 
existing “‘trade barriers” controls in the milk industry. 


The Court's basic attitude, reflected in the majority 
opinion, is against any regulation which interferes with 
competition in the guise of a health measure. This 
attitude is confirmed by the minority opinion of Justice 
Black, who found the Madison regulation justifiable 
from a health standpoint. 


Madison prohibited importation of milk unless pas- 
teurized in a plant within a five-mile radius of the City 
Hall,-and produced by an inspected farm located within 
a 25-mile radius. The latter provision was not in issue 
before the Supreme Court but it indicated clearly that 
both were in violation of the Commerce clause of the 
Constitution. 


The Court held that the 5-mile regulation “in practical 
effect excludes from distribution in Madison wholesome 
milk produced and pasteurized in Illinois. . . In thus 
erecting an economic barrier protecting a major local 
industry against competition from without the state, 
Madison plainly discriminates against interstate com- 
merce. This it cannot do, even in the exercise of its 
unquestioned power to protect the health and safety of 
its people, if reasonable non-discriminatory alternatives, 
adequate to conserve ligitimate local interest, are avail- 
able.” 


The majority said that Madison could charge the cost 
of inspecting more distant sources to the importing 
producers and processors, or it could rely on sanitary 
requirements of the producing area which conform to 
those recommended by the U.S. Public Health Service. 
Justice Black, joinéd by Justices Douglas and Minton, 
in a minority opinion, held that the USPHS “spot 
checks” in the Chicago milk shed would not assure 
Madison as pure a milk supply as its own city ordinance. 


Liederkranz Cheese Spread 
recalled after report 
of botulism 


A large dairy company has recalled its Liederkranz 
Cheese Spread from the market, following reports of 
illness after eating the food. The California State Dept. 
of Health traced one fatal case of botulism to a jar of 
the spread manufactured in December 1949. A clinical 
diagnosis of botulism before the patient died was fol- 
lowed by discovery of Cl. botulinum, type B, in the re- 
maining contents. This is the first case of botulism 
attributed to a commercially packed food in many years. 


Popcorn out as a packing material 
if FDA has Its way 


FDA intends to prevent the use of popcorn as a packing 
material because of the likelihood that the popcorn will 
be eaten after its use for packing. FDA-ers foresee 
contamination of material with various kinds of dirt, 


(Continued on next page) 


Malt beverages and soft drinks will get 0.25 Ib.. 





- “have 
vol 
> tried... 


Packagers every- 
where are using Des- 
iccite #25*—the high- 
ly efficient and eco- 
nomical drying agent 
in packaged form. 

Used by the Navy, 
Army and Air Corps 
to prevent damaging 
effects of moisture, 
Desiccite #25 is a 
solid, inert, harmless 
desiccant. 

When placed in your product containers, Desiccite #25 
will control moisture pick-up and insure the factory- 
freshness and newness of your products through storage, 
transit, and shelf-life. : 


Dry pack with D ESI CCITE #25 
Desiccant Division Fxg Corporation 


General Offices: 727 West Seventh Street, Los Angeles 17, California 


Available in principal cities everywhere. 
*T.M. REG. U.S. PAT. OFF. 


When inquiring check FP 9779 on handy form, pgs. 2-3 
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3600 controllable vibrations per APPLY 


minute break down arching and 
plugging of the most stubborn n ZV 71° OVAVA 
materials . . . WITHOUT THE 


HAMMERING AND RODDING 
AND POKING THAT WASTES 
MANPOWER AND DAMAGES 
EQUIPMENT ... 


Models for | cu. ft. noppers up to 
the largest storage bunkers. 


Write to 


at ity hati: Mall hi ae 


SESE le 
PES 
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When inquiring check FP 9780 on handy form, pgs. 2-3 
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For the Frozen Food Industry — Ascorbic 
For the Milling Industry — Bi-Cap® Enric 
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% new 
1951 standards ? 


Tentative frozen fruit standards already issued — which 
may soon become mandatory — raise quality standards to 
new highs. As a result, the following developments merit 
your careful attention: 


Ascorbic and Citric Acids have been 
recognized as efficient antioxidants and 
enzymatic retardants for flavor and color 
saving. Citric Acid has been recognized for 
neutralizing caustic without an after-wash. 


Pfizer offers Ascorbic Acid and standard Ascorbic-Citric 
Mixtures — and for bulk users special formulations can 
be custom-mixed. With years of experience in the food 


field, Pfizer has amassed a large and valuable amount of 
data of special interest to the frozen packer. For com- 
plete technical details, samples and prices, just drop us 
a line today. 









Acid, Ascorbic-Citric Mixtures * For the Dairy Industry — Vitamin A Acetate and Palmitate, Sodium Citrate, and Ascorbic Acid 
hment Concentrates * For the Baking Industry — Enrichment Wafers, Gluconic and Fumoric Acid * For the Feed Industry — 
Bi-Con ® Terramycin and Vitamin Biz Supplements, lodides. 


Chas. Pfizer & Co., Inc., 630 Flushing Avenue, Brooklyn 6, N. ¥; 425 North Michigan Avenue, Chicago 11, Il).; 605 Third Street, San Francisco 7, Calif. 


When inquiring check FP 9781 on handy form, pgs. 2-3 
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(Continued from preceding page) 
plus the hazard that breakage or leakage of produ 
might render the material dangerous for human qiasis 
animal consumption. Officials first thought that pol. the 
corn might be colored to make it unappetizing, byfhighe 
then concluded that children will eat anything thse i 
tastes good, no matter how it looks. dopt 


Although drastic tests have demonstrated popcomifBest I 
superiority for packing small shipments of fragikficid, « 
articles, the administration maintains that popcorn is Mp very 
food and will continue to be regarded as such by thiPropo 
public. Officials think that they can require food labdffitric ‘ 
ing on any package containing popcorn, and then charyfiteary! 
slack-filling on the basis that content is not entirely pop DA | 
corn. The Post Office Dept. is also being urged i » incl 
disapprove the material on grounds of danger to s 
public. ichig 
egetal 
arly t 
























































No change contemplated in FDA 
policy on mold count, despite 
action on canned raspberries ropo 


No change is contemplated in the Food & Drug Ad o i 
ministration’s general policy on moldy foods, or in thg”"™ 
analytical limits which have been adopted on variow§increas 
products, according to Commissioner P. B. Dunbahvapor: 
FDA has divulged administrative “tolerance” for molithe FD 
count, namely its 40% limit.for tomato products, bulfhe helc 
there is no provision in the law for any formal tol a 
erances. Recently FDA indicated that it would nol be lev 
seize any shipments of canned black raspberries which df: 
not show mold in more than 50% of the microscopi@, ) 
fields. This assurance was given in response to a Gor hipport 
gressional inquiry prompted by complaints from Michigug *’ 

canners and growers. Dr. Dunbar said it is FDAicion 
opinion that even under adverse weather conditiongPharma 
where proper care is taken in picking, handling andjlamin 
processing, there should be no evidence of mold in mon nn ame 
than 50% of the fields. It is understood that this figuegtvapora 
is based on field studies made last summer correlating raise 
mold counts with decomposition. panda rc 
‘itamin 
fect, | 
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Margarine mfrs propose increase 
in vitamin A content to match 
new findings on butter 















atle. 


Vitamin A content of oleomargarine will be increasttiyigy my, 


to 15,000 units per pound if the Food & Drug Admitisfios yn¢ 

tration goes along with proposals to amend the standard, 

Announcement of hearings on the matter was exp a 
ixes, 


as this column went to press. 
‘at ext 
Applicants for the amendments were the Nat'l. AsBroduct 


of Margarine Mfrs., and Best Foods, Inc., which is 00 Byoduct, 
member of the Assn. NAMM petitioned to have ting. 
name “margarine” recognized as a legal synonym 1) jp ;, 


“oleomargarine,” and cited the new federal tax-exemp portati 
tion law as authority for the change. The presttilir. subj 
standard requires the latter name to be used on labeltocmet;, 


Both the Assn. and Best Foods joined in proposing ha inistrat 
additional forms of vitamin A be recognized and tlhe dec; 
the minimum A content be raised to 15,000 units inste#iCube” 6, 
of the present 9,000. Synthetic vitamin A has beco®@fwith me, 
available since the present standard was drafted, and Wlineat and 
officially recognized in the 14th edition of the US®Mea Ip. 
The petitioners also asked that the standard inclu@aterstat. 
pro-vitamin A — as a source of yitamin A, # 
well as for its coloring effect. It was also proposed thi 
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"What flavor came once just from trees? 
* i, vin A ooo as the official method | Its good on sundaes. and on these... 
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basis for the pr ed increase to the 15,000 unit level ; ; ee 
eh Seceal Sikion that butter has a substantially Its a favorite flavor, 1t G a staple th ; 
u 

Yes , Johnny ? 


igher vitamin A content than was thought to be the 
' 
saa Norda Maple 


ase in 1941 when the present 9,000 unit level was 
dopted for its public health benefits. 


Best Foods petitioned separately for inclusion of citric 
cid, or citrates, as optional ingredients of margarine 


popconi 
of fragi | 
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pcorn isdn very small amounts to prevent adverse flavor changes. 
1ch by thMProposed citrates are (1) esters of isopropyl alcohol and 
food labd@itric acid (principally mono-isopropyl citrate) and (2) 
hen charpiBteary! citrate (principally di-stearyl citrate) 
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DA is also planning to take testimony on a proposal 
o include ‘“‘soy milk’”” — a de-hulled soybean suspension 
as an optional ingredient. It is understood that a 
ichigan firm is interested in manufacturing an all- 
egetable margarine which would be marketed particu- 
atly to certain religious groups. 










roposed amendment to evaporated 
ilk standard would raise 
amin D level to 400 units 


ncrease in the optional vitamin D fortification of 
vaporated milk is contemplated in an amendment to 





























Drug Aé 
, or in th 
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for molithe FDA standard for the product. Public hearing will 
ducts, buifhe held beginning March 5S. 
a ul Proposal would bring vitamin D evaporated milk up to 
ipirey he level of 400 USP units per reconstituted quart, 
> uv 


hich corresponds to present practice in making vitamin 
D homogenized fresh milk. The Evaporated Milk Assn. 
supports the proposal. 


ction was initiated when the 14th edition of the U.S. 
Pharmacopoeia was issued with a new provision for a 
itamin D reference standard. Since this necessitated 
mn amendment of the FDA standard for vitamin D 
vaporated milk, it was considered an appropriate time 
0 raise the level to 400 units. The present FDA 
tandard provides for either irradiation or addition of 
itamin D- concentrate to give an equivalent anti-rachitic 
fect, but this amounts to only about 135 USP units 
ber reconstituted quart. 
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condition 
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You can go out and freeze, while tapping trees, 
and you'll get fine maple flavor. 


Norda Maple Flavor is a lot handier to get. 
It’s always ready for you at Norda. 
























ttless soup and gravy products 
meat extract or fat are 
tunder MID regulations 


- increased 
, Admini 
> standard 
$ exp 












Norda makes maple that tastes true—rich, real, 

“sugar bush” maple. 
Try Norda Pure Maple Flavor and Norda Imitation 
Maple. Both seem to give great satisfaction in candies, 
baked goods, mixes, and syrups. Both ought 







Powdered, semi-solid, viscous, or fluid soup bases, gravy 
ixes, dehydrated soup mixes and the like, containing 
tat extract and/or animal fats as the only meat by- 












at’. product ingredient, wil! not be regarded as meat food 

ch is 00 Broducts, according to Meat aetion Division Memo- to help keep you end your customers happy 

) have fo andum No. 163. When such articles are prepared for Get your free samples. Send for them today. Let 
ionym MBule in interstate or foreign commerce or are offered for Norda experts work with you on all your flavor 
ax-exe@Eimportation into the United States or its territories, they problems. Ask Norda now. 

pe fe subject to requirements of the Food, Drug, and Norda Maple... 







osmetic Act administered by the Food and Drug Ad- 


+. “ 2 } ad 
Ministration of FSA. Another “Favorite to Flavor I 










osing th 

| aod mL decision does not affect products lab “Boui , 

a ¢ products labeled ‘Bouillon 

og “Phe” or “Granulated Bouillon Cubes” which are made Or a ESSENTIAL OIL AND CHEMICAL COMPANY, INC. 
as becotif 


ith meat extract and such products as fluid extract of 601 West 26th Street, New York 1, N. Y. 
d, and Wilineat and meat extract which still come under the Federal 











the fat Inspection Act and Regulations when sold in 

d_incluiffotestate or foreign ee CHICAGO + LOSANGELES + ST.PAUL + MONTREAL - TORONTO + HAVANA + MEXICOCITY + LONDON + PARIS 
min : . 

posed th (Continued on ‘next page) When inquiring check FP 9782 on handy form, pgs, 2-3 
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You don’t use old-fashioned, 


hand-filling methods + 


ANKING HIGH among the important food packing 

-improvements of the past decade is the develop- 
ment of modern flavor control through the use’ of 
Spice Essential Oils. Progressive food packers “have 
been quick to see the many advantages... both guality- 
wise and economy-wise ...in the use of uniform, 100% 
pure Spice Essential Oils that have not been diluted with 
wetting agents. 


A glance at the panel to the right will reveal imme- 
- diately the reasons why more and more manufacturers 
are switching to Spice Essential Oils... the MM&R 
brand . . . pace-setter in the field of Spice Oils for the 
food. indystry. 3 


RAUN CORP. * SEATTLE, PORTLAND, SPOKANE; ‘VAN WATERS AND 


Sb adi nica tabi as icscanaatine ers aicassiry: ih 
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| (@ when oe can use re : 
AUTOMATIC 
HIGH S PEED aa 4 
PACKAGING... — 


ee 
















11 Reasons Why You Should Use 
MM&R SPICE ESSENTIAL OILS 


1. Uniformity of quality and 

flavoring 

No color disturbance 

Less bulk in storage 

4. Less weight in shipping: 

5. No danger of molding 

6. No loss by exposure in 
package while being stored 

7. Free from bacteria 

8. Ease of handling 

9. Less cost as compared to 

equivalent spice value 

Entire flavor available im- 

mediately 


11. Elimination of the possi- 
bility of dust and dirt 


} 
— Send for complete information i 
and “Table of Equivalents” show- : 


ing comparative flavoring strengths 
of whole spices and spice oils. 















2. 
3. 

















10. 











WICAGO 1, ILL. a 
ROGERS, INC. * SAN FRANCISCO: BRAUN-KNECHT-HEIMANN 0... 


athe aah labia Sings tucks i 6 rill Nelle seas alae AS 


When inquiring check FP 9783 on handy form, pgs. 2-3 
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(Continued from preceding page) 


Proposed Standards cover cream 
for use in butter, and milk 
for use in dairy products 


Proposed U. S. Standards for grades of cream for} 
in the manufacture of butter have been issued by § 
Production and Marketing Administration, USDA. 
provide for four grades of cream: U.S. Sweet, U.S. 
1, U.S. No. 2, and U.S. No. 3. The basis for g 
determination involves evaluation of characteristics) 
flavor and odor, titratable acidity, physical propertig 
and sediment content. Comments on the propos 
standards should be submitted by April 15, 1951. 


Time for filing views on proposed U. S. Standards 
grades of milk for use in the manufacture of dai 
products has been extended to June 30. Three grade 
U.S. No. 1, U.S. No. 2, and U.S. No. 3 are proposed 
Basis for grade determination would include chara 
teristics used for cream standards (described above) plu Me 
bacterial count. 


Provision for various grades in the two Standards should 
encourage improved quality by providing a basis for 
giving recognition to farmers who deliver cream o 
milk of better quality and by providing a basis for plants 
to pay for cream or milk by grade. 


Proposed poultry inspection code 
separates grading and inspection; 
eliminates ‘‘N.Y. dressed"’ 


Elimination of “dressed” or so-called “N.Y. dressed’. 
poultry (intestinal tract retained during storage and ship 
ment) and separation of poultry grading from poulty 
inspection are principal objectives of a new poultry it 
spection code sought by the Conference of Public Health! 
Veterinarians, an arm of the American Public Health Assn 


To enable such a poultry code to be workable and accept 
able nationally, a special committee on poultry inspection 
and sanitation suggested: 


(1) Allow grading of poultry to be continued under the 
Poultry Branch of the Production and Marketing Adminis 
tration (or PMA). 


(2) Eliminate inferences that inspection is associated with 
grading activities, similar to policy followed in regard to 
“red meat grading.” 






(3) Permit no grading of illed poultry by Federal menj’ 
unless previously inspected by USDA or an agency follows! 
ing similar regulations. 






(4) Transfer “poultry meat’’ inspection functions to ¢ 
Bureau of Animal Industry, Agricultural Research Ad: 
ministration, to be handled in a manner similar to 
inspection of “red meats” and “dog foods” and witl 
equivalent standards, 








(5) All poultry entering interstate commerce should 
federally inspected. 


The committee recommended that lay inspectors might ™ 
used, if properly trained and supervised by veterinary ! 
spectors. It issued a highly critical comment on the actiot 
of PMA in permitting “Federal Grade Labeling” of ut 
inspected eviscerated poultry. Similar condemnation 
been voiced by Federal, State and local health agencies ant 
associations, including the FDA, U. S. Public Health 
Service, U. S. Army, and U. S. Livestock Sanitary Asi 
























The veterinarians committee says its aim is a “code whid 
(Continued on page 67 
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We Can’t Afford to Wait! 


By 
am fori GEORGE H. COPPERS 
a by President 
. US. National Biscuit Company 
for gril 
teristics] Mr. Coppers rose from office 
prope ie boy to President of National 
> Proposal Biscuit Company in 25 years. 
1951. 4 Three years of night school in 


Accountancy and Business Ad- 
ministration were accompanied 
by promotion to the accounting 
Dept. A transfer to the legal 
» proposed Dept. aroused his interest in 
de a law, and he continued studies 
ice a at night Law School at Fordham U., graduating cum laude in 4 yrs 
bove) plug ith degree of LLB. Successive promotions included Ass't Sec'y, 

Asst General Counsel, General Counsel, and in 1945 at age of 
urds should — = serves in an executive capacity in numerous 
» basis fer trade and industrial associations. 


cream or 
s for plants 


indards 
e of di 
ree gr. _ 


HE general atmosphere in which we live is one 

of rapid change. We can add one more certainty 
to death and taxes — ‘“Things will be different tomor- 
row.” If we hope to look well in the picture we shall 
have to be different too. 


We are in the business of manufacturing food products. 
Our immediate challenge is to keep pace with the food 
distributor whom we supply. He has set a fast pace 
and made terrific progress in the past ten years. 


". dressed” 
e and ship 


om 
ultry ing The time to sell us short is when we become complacent 


blic Healthgand satisfied. All research and the progress that springs 
lealth Ass {fom it starts when somebody gets fed up with things as 
are. A healthy dissatisfaction is what we all need. 
and accept ig you find it hard to be dissatisfied with your product, 
| InspectiOins: ask yourself, “Is there anything it can’t do that it 
reasonably might do? Is there any quality it might have 

| under the}that it hasn’t got?” 


g Adminis tif the answer is yes, and it must be yes, and a hundred 
years from now it will still be yes, then you have work 
ciated withBto do. And if you don’t do it somebody else will make 
1 regard toga product like yours only it will do that thing that yours 
won't do and it will have that quality yours doesn’t have. 


ederal men{When management no longer worries about the future, 
ncy followfits future will not be long. When management has spent 

its last sleepless night, or to use a homelier phrase, when 
— the last ant has left its pants, look out! 


earch AdgWe have to get the younger people on the team. We 
ilar to thgtave to get the drive or motive power coming up from 

and witigthe bottom. If you don’t get your ideas coming up from 
the bottom, if you have the opposite situation, where 
ill ideas are supposed to emanate from the top and your 


should Mower echelons merely take orders, you are in trouble. 


-oht be In the matter of mechanical development, the baking in- 
: r in the past hundred years has not enjoyed the 
Oi cll ‘ame rapid progress made in some other industries. In 
* fa, the most important development in fifty years is 
OF gic band oven, which came into being only shortly before 
nation MEWorld War II. 

rencies aie 

lic Healt "te band oven called for a drastic change in plant con- 
itary Ass amction. It called for a plant a thousand feet long 
ode ail mstead of high. The War with its restrictions and lim- 


on page.6) (Continued on page 66) 


-ESSI ICH, 1951 


DABOTEURS inthe tod instr 


stored grain. About 1/8” long, red- 

© dish brown with 4 light reddish or 

yellowish spots. Female lays from 300 to 400 

eggs in her 4-5 month life. Distribution is 
world-wide. 


] Rice Weevil— most destructive pest of 


are broad and without hairs or scales. 
males are blood-suckers, attacking birds, 


mammals, and man. 


Silverfish—small, wingless, with 3 long 

bristles at end of body and very long, 

many-segmented antennae. Body 
usually covered with small, silvery scales. 
They love dark crevices and are usually seen 
at night. 


Angoumois Grain Moth — important 

storedgrain pest. Small, usually dull- 

® colored with narrow fore wings. Fe- 

males lay an average of 40 eggs, which 

hatch into larvae that bore into grain kernels 
and feed on contents. 


6. and drugs in pharmacies. 1/10”— 
1/8” long, cylindrical, and uniform light 
brown. Body has a downy covering of fine, 

soft, silky hair, : 


You'll find these culprits and many others— 
stealing food, or sabotaging the efficiency of 
workers—wherever food products are stored, 
processed, or handled. But they can be dealt 
with swiftly, effectively and economically with 
versatile Pyrenone-based insecticides. 

Whether you prefer oil-type, emulsion, or 
wettable-powder sprays . . . aerosols . . . 0 
specialty insecticides, there’s a Pyrenone-based 
formulation that will do the job. Pyrenone- 
type insecticides have attained an important 
role in the protection of food and food products 
against destructive insects. In this role they 


lees etm inca enh Som Sa a eel tN tas ay eke Gb telat Magu ane ex gethien a silica a online 


contribute mightily to the defense effort. For 
further . information, write U.S. Industrial 
Chemicals, Inc., 60 East 42nd Street, New York 
17, N. Y. Branches in all principal cities. 


Pe 


) 


8 


*Registered trade-mark of U.S.1. 


$ 


When inquiring check FP 9784 on handy form, pgs. 2-3 
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Discharge nozzles of fire extinguishing system are aimed 
at quick freeze chamber in tunnel where methyl alcohol is 
chief fire hazard. Some nozzles are flanged into side 
of freeze chamber; others are mounted on tunnel walls 


ROBLEM: At the Florida plants of Minute 

Maid Corporation, one of the greatest threats to 
sustained production is the danger of fire in the quick 
freeze tunnel, where cans of frozen concentrate at a 
temperature of 18°F are cooled to minus 10°F. 


Methy! alcohol, a highly flammable liquid, is the cool- 
ant used in this operation. A flash fire could com- 
pletely destroy the freezing tunnel and stop production 
indefinitely. Since production of concentrated frozen 
juices is a seasonal one, any prolonged delay can re- 
sult in spoilage and lost production time that cannot 
be regained. 


To eliminate the threat of fire and its consequences, 
extinguishing protection must be automatic, an integral 
part of the processing unit, and it must quickly put 
out the fire without damaging machinery or foods 
handled. 


Solution: All of these requirements are met by a fire 
protection system employing carbon dioxide as the ex- 
tinguishing agent. Detection of a fire automatically 
discharges contents from 16 cylinders of carbon dioxide 
into the freeze tunnel. Actually 32 cylinders are on 
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hand; if the fire should be severe enough to 
survive the main discharge, a manual throw- 
over switch releases the contents of the 
other 16 cylinders. Each cylinder contains 
75 pounds of carbon dioxide under a pres- 
sure of 850 psi. Groups of 16 are connected 
by manifold piping. 
Because the low temperature inside the 
freezing chamber and the tunnel enclosure 
would cause condensation and pressure changes within 
the standard rate-of-temperature-rise fire detectors, four 
special detectors are used. Each fire detecting dia- 
phragm unit and its tube connection to the cylinder 
discharge actuator are kept under-constant pressure by 
nitrogen gas fed from a separate source. Freezing 
cannot affect such a linkage and only the increased 
temperature caused by fire will create the pressure 
impulse required to set off the extinguishing system. 
Additional safety features employed at the Minute 
Maid plants include automatic pressure trip to close 
vent dampers, an alarm gong, an automatic switch to 
shut down the vent fan in case of fire, and two local 
control pull boxes for manual release of the system. 


Results: When the actuator opens the discharge 
valves of the main bank of cylinders, 1200 pounds of 
carbon dioxide are released through piping and dis- 
charged into the freeze tunnel enclosure through 24 
nozzles. 


Time required for complete discharge for either bank 
is between 45 seconds and one minute. The gas 
completely floods the tunnel and the freezer unit, 
smothering the fire by excluding oxygen. Being inert 
and a non-conductor of electricity, the carbon dioxide 
cannot damage food, cans or machinery, and it leaves 
no messy residue that requires costly cleaning. 


Source: Fire protection system was designed and 
installed by Walter Kidde & Company, Inc., Dept. FP, 
40 East 34th St., New York 16, N. Y. ... or for more 
information check FP 9785 on handy form, pages 2 and 3. 


sails a ake. TR 


Fire protection system also guards can cleaning and 
drying machines used to prevent loss of methyl alcohol. 
Dampers at bottom left close if a fire starts 


eed 


Carbon dioxide is stored in thirty-two 75-lb capacity 
cylinders near can packing machines 
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Resin Coating Doubles Life 
of Wooden Trays Subjected 
to High Temperatures 


20 to 30 second dip checks warp- 

ing of wood and keeps nails from 

loosening; cost of coating is small 

compared to previous maintenance 
and replacement costs 


ROBLEM: Wooden trays used by California 
Vegetable Concentrates in dehydrating such vege- 
tables as beets, carrots, celery, onions, parsley, pumpkin 
and spinach had an average life of only 114 years. 
Subjected to high temperatures, these trays required 
h maintenance to check warping of slats and side- 
fils and keep nails from loosening and joints from 
ning. 
tion : To test effectiveness of resin coatings in 
Olonging life of trays, some of the trays were dipped 
to a solution of a non-toxic resin for 20 to 30 seconds 
and allowed to drain. Trays were dried for 24 hours 
before being put into service. 


Results : Tests were so successful that all of the 
wooden trays in the plant are being coated with this 


} 


1 pth ron ee 


are dipped in resin for only 20-30 seconds, can 
stacked within an hour, but should be dry before 
v being used 

Records covering a six-month period indicate 
there has been a considerable savings in mainte- 
like. Coating prevents loosening of nails and mini- 
meS splitting, cracking and warping of wood, so 
my life now is estimated to be from 3 to 314 years 


(Continued on page 17) 
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© “you name it...I helped make it!” 


Purity “FL” 


A FRUIT PIE STABILIZER 


Free Pie Offer 


9 NEW FORMULAS ° 


Convince yourself! In less than an 
hour. Choose a new NATIONAL 
Purity “FL” formula. Bake a fruit 
pie. Cut it. Look at it. Taste it. 
You'll have a slight set . . . soft 
tender jell... firm cut . . . excellent - 
clarity and stability. And real fruit 
flavor. 


Purity “FL” — refined from 
100% tapioca starch — makes fruit 
pies .. . that sell, sell, sell! 


ll O00 
inion 
a aad 


CHERRY 
BLUEBERRY 


APRICOT — PEACH 


APPLE 
RAISIN 
RHUBARB 


PINEAPPLE 


(ilue for disposable dishware 


Glue! 
That seals in ice cream sodas, steaming coffee, milk. In cups, 
containers and straws. Glue that must be non-toxic, colorless, 
odorless. That provides a high-speed bond that’s as strong as 
the toughest paper; as flexible as the thinnest. Unusual? Not 
in the least! 


Why nary a drip as I sip? Moisture-resistant glue. 


ALSO AVAILABLE FROM 
YOUR BAKERY SUPPLY HOUSE 


NATIONAL STARCH PRODUCTS 


270 Madison Ave., NEW YORK 16; 3641 
So. Washtenaw Ave., CHICAGO 32; 735 
Battery St., SAN FRANCISCO 11; BOSTON, 
PHILADELPHIA, ATLANTA, HOUSTON, 
INDIANAPOLIS and other principal cities. 


® “you name it...I helped make it!” Look around a drug- 
store. There isn’t a single item that doesn’t require at least one, 
and sometimes eight types of glue in its making, labeling, 
packaging, shipping. The NATIONAL touch is everywhere. Glue 
applied through imaginative research and service. To every 
item of daily life. 


| WANT TO WHIP UP A TEST PIE. 
Please send me: 
(CD) FREE PURITY “FL” TEST SAMPLE 
(1) FREE PURITY “FL” FORMULAS 


STARCHES ADHESIVES Me 


Company 
National Starch Products Inc. 


Executive Offices: 270 Madison Ave., New York 16,N. Y. ¢ Plants: Dunellen, N. J., Chicago, Indianapolis, San Fran- 


cisco. ¢ Sales Offices: All principal cities. ¢ Canada: Toronto and Montreal. « England: Slough. ¢ Holland: Veendam. Centerstage 


When inquiring check FP 9786 on handy form, pgs. 2-3 
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FEWER PARTS MEANS EASIER CLEANING, LESS WEAR 


@ Super-streamlined, compact. 

@ Sanitary Corrosion-Resistant 
**Waukesha Metal’’ throughout 
«sno painting, refinishing. 

@ Handles all liquids, semi-solids, 

@ New adjustable ball feet, 

@ Completely sanitary. 

@ Performance Tested for longer 
wear. 

@ Positive Displacement pumping. 

@ No-agitating, no-aerating -- 
no-crushing. 


New in sanitary vine design, the 
Waukesha One-Piece O-RING Sanitary 
Seal eliminates the complicated parts of 
old-fashioned rotary seals. In each New 
Waukesha Pump, you have only TWO of 
these rings instead of the usual twelve parts 
— for time-saving disassembly and assem- 
bly. Already proven superior in performs 
ance and long service. 

The new One-Piece O-RING ROTARY 
SEAL is only one of many great advan- 
tages in the new Waukesha ‘‘P.D.’’* San- 
itary Pump. Get the whole story today. 
Write for latest bulletins and prices. 


WAUKESHA FOUNDRY [open 
COMPANY fliusbeha 


*P, D.— Positive Displace- 
ment for smooth flow. 


100% 
SANITARY 


WAUKESHA, WISCONSIN PUMPS 


When inquiring check FP 9787 on handy form, pgs. 2-3 


/ hn TO 


ee ee 


Write Dept. P today for free sample. 
ee 


When inquiring check FP 9788 on handy form, pgs. 2-3 
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_ Valveless Filler Meets Sanitary Requirements 
of High-speed Aseptic Canning 


Adjustable slit-type nozzle in filler 
permits filling of products with wide- 
ly different viscosities 


O NE of the main problems 
in developing an aseptic canning process, whereby 
sterilized food, cans and tops are maintained sterile 
during the filling and sealing operation, has been that 
of designing a satisfactory filler. The Martin aseptic 
canning system, embodying short-time high-temperature 
sterilization, meets sanitary requirements with a straight 
line valveless filler. 


After product has been sterilized in a continuous flow- 
type pressure cooker, it is cooled and piped directly 
into the sterile filling chamber. 


Product is discharged from a slit-type nozzle which is 
suspended approximately 34” over the center of the 
line. of cans that are carried by a positive-driven belt 
through the unit. Nozzle has an adjustable slide rod for 
lengthening or shortening the filling aperture according 
to the rate of flow and viscosity of the product. This is 
an important feature of the filler, for it permits filling 
of products with widely different viscosities. Viscous 


Overlapping lips of cans prevent spillage, 


Window enables operator to visually chect 
filled level in cans 


Component parts of filler nozzle are shows 
disassembled to illustrate their simplicity 


products require high velocity “e 














sion” through the nozzle to prevent thy? 


product from piling up in the cen 


of the can; non-viscous products requitt 


low velocity flow to prevent splashing 


Nozzle provides a solid curtain of m 
terial which flows into the cans o 


sufficient to prevent spillage from the 


milk, fruit, vegetable juices, purees, bab 
foods, etc., have a filling aperture 4 


wide and of sufficient length to accommodate the volum¢ 


of flow of product being filled. 


With the product flowing through the filler at a com 
stant rate and the filling aperture adjusted for the pron 
extrusion velocity, the fill of cans is regulated 

speed with which they are conveyed through the file 
Accuracy with which fill can be controlled in this mai 
ner is determined by the constancy of the rate of SOF 
of the product through the filler. Accuracies withi 4 
range of less than 1%, even in high speed installation 


are obtained by using a penne displacement pump) 
the line supplying the filler. f 


Synchronizing flow of cans with flow of product mai 
practical a speed of 300 cans/min with practically 1 
spillage. A window in the filler unit provides a mea 
of visually checking filled level in the can; a very # 
curate fill.can be determined visually. Temperature 
the super heated steam used to maintain aseptic cont 
tions in the filling chamber is sufficiently high to pr 
condensation on the window or internal parts. 7 


Filled cans are conveyed directly to the closing machitt 
in which they-receive sterile covers from a cover st 
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their center line. Overlapping lips oj 
the cans provide width at their junction 


Yy or 3/16” wide curtain of material 


Fillers designed for operation with ho 
mogeneous types of products such # 


fig 


yOu! ] 
U 
yrost 
musta 


Have 
descri 
clusiv 
to spi 
mailec 
quest. 
engine 


etc, 
Stone 
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simplicity 


H 1/10,000th SECOND 
E LEARNED A LOT! 


Recently we photographed the deck of a 
pecific Gravity Separator while it was 
wally oscillating at 400 strokes per 
minute ... Using electronic light at 
/10,000th second, the results graphi- 
cally revealed how even the slightest 


Hbdjustments of deck inclination, speed of 


ibration, and air volume control, are 
iinitely reflected upon various types of 
dry food products being cleaned, classi- 
ed, and salvaged . . . Facing a future of 
processing poorer quality raw products? 
..§ S & S equipment (Specific Gravity 
Separators and Air-Float Stoners ) may be 
your profitable answer, too. 


WHDER EXPERIMENT — The separation of 
frost damaged mustard from useable 
mustard seed. (See below. 


lizer. An atmosphere of superheated steam is provided 


here as well ds in the filler and interconnecting conveyor’ 


system to maintain sterility and prevent entry of air- 
borne bacteria into the system. Outward flow of steam 
through joints and other openings in the equipment is 
a simple and effective safeguard against atmospheric 
contamination. 


Packing in Glass 


At present, the Martin Aseptic Canning Process is adapt- 
able only to packing in tin cans, but tests are being made 
to determine the feasibility of adapting this process to 
packaging in glass containers. Upon the successful com- 
pletion of these investigations, it is the plan to construct 
a pilot plant which will be a prototype for commercial 


processing equipment. 


The superior color, texture and flavor of foods processed 
in this manner make it of particular value for glass packs 
such as baby foods. 


Source: Straight line valveless filler is an integral part 
of the Martin Aseptic Canning Process, which recently 
received the approval of the California State Board of 
Public Health for use in that state in the processing 
and packing of non-acid vegetables. Details of this 
process may be obtained from W. F. and John Barnes 
Company, Dept. FP, 301 South Water St., Rockford, 
Ill. . . . or for more information check FP 9790 on handy 
form, pages 2 and 3. 


Changes fo oil-resistant hose 
fo prevent smearing equipment 
and staining hands... 


synthetic rubber hose used to spray grease is in good 
condition after a year; original hose lasted 2 weeks 


Problem: The Old Home Bakers, Sacramento, pre- 
vents dough and bread sponge from sticking to mixers, 
baking pans, etc., by spraying the metal equipment with 


Pe te ae 


ao . 

eg 
PRET L ee 
Ade A es dtd Se eos hi 


Buffalo pays the top dollar, 
everywhere, to get the 
strongest, stoutest, sturdiest 
cotton yarn available. This 
better yarn is the backbone 
of the conveyor belts made 
by our WOV-IN-WEAR 
PROCESS. 


WOV-IN-WEAR is a 
unique belt weaving 
process that is ourown 
EXCLUSIVE develop- 
ment. From more than 50 
years experience, we have 
learned how to weave 









YOUR BEST BUY IS | 
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under HIGHER TENSION 

and the end result was this 
NEW kind of loom and a BETTER, 
TIGHTER WEAVE. 


vegetable grease. Grease is conveyed to working stations 
Have you written for your copy of a aa 
& Nothing Ventured?” . . . a folder which 
, oe briefly an opportunity for the 
f junction imaginative process engineer to prove con- 
from the{cusively whether or not the S S & S 
: can provide immediate solutions 
to specific separating problems. Free 
copies, from the second printing, are being 
nailed to supervisory personnel upon re- 
quest, .. Also available is literature giving F , 
engineering data, installation drawings, FE, of : PS 
gcc, on all models of Separators and Jig Fat. 











‘ 
mi 
2 


SUTTON, STEELE & STEELE, INC. 
at a CODRIO1 SOUTH HASKELL @ DALLAS, TEXAS 


Same area, cone ey met om rman «tu _ and a better weay- ey 
DCR ras, mind reacien: Wms. Ame. ing process can only 


a 

oan CS © RAS AS » CO Dee oe _—_ add up to high-quality, 

longer lasting belts. Six 

special treatments, including 

plastic, rubber, cellophane, 

latex, wax and asphalt condition 

this stronger woven belt for work 

under exacting conditions. For instance Buffalo’s 
famous PLAS-TEX belt for bakeries and special food handling operations, lasts 

longer because of the extra strong woven belt underneath the plastic cover. 


OVER 200 SIZES ° 35 WIDTHS ° 7 THICKNESSES 


BUFFALO WEAVING & BELTING COMPANY 


209 CHANDLER STREET 


A better yarn 






U9 9 EO 












Operator spraying baking senna’ with vegetable grease 
to prevent dough from sticking. Grease is under a pres- 
sure of 125 psi, needs hose with oilproof tube, cover 


through pipe lines and thence to the spray guns through 
hose. 





BUFFALO 7, NEW YORK 


Because the hose is subjected to constant handling and 
flexing and remains full of grease under 125 psi pressure 
all day, the hose originally installed lasted only two 
weeks. The grease softened the block cover, so that it 





NEW YORK PHILADELPHIA CHICAGO DETROIT SAN FRANCISCO 








When inquiring check FP 9789 
on handy form, pgs. 2-3 
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When inquiring check FP 9791 on handy form, pgs. 2-3 


(Continued_on next page) 


Page 15 


NEW SOLUTIONS. of processing problems 


(Continued from preceding page) 

marked the white surfaces it touched and stained the 
operator’s hands, making it necessary for him to clean 
up every few minutes. 


Solution: Hose was replaced by one having both 
tube and cover compounded of oil-resistant synthetic 
rubber which will not be affected by the grease. The 
one selected has a light tan cover that will not leave 
marks on white surfaces. 


Results: Mr. V. H. Gibbs, Chief Engineer, reports 
that the synthetic rubber hose is not only cleaner and more 
sanitary than that formerly used but has lasted over a year 
and is still in first class condition. 


Source: The Gates Rubber Company Sales Division, 
. Inc., Dept. FP, Denver 17, Colo. . . . or for more in- 
formation check FP 9792 on handy form, pages 2 and 3. 


Four years of steep tank service 
finds diaphragm valves 
still in fine shape... 


conventional valves showed limited life in contaet 
with weak acid vapors arising from tanks 


Problem: For several years, the American Maize 
Products Co., had had a costly maintenance problem on 
the valves in their steepwater lines. These valves are 
constantly exposed to weak acid vapors from the steam- 
heated steep tanks. Frequent packing and seating-surface 
repairs were necessary with conventional valves, which 
also had a rather limited service life. 


Solution: Crane diaphragin valves were installed on 
this service. This type of valve is not to be confused with 
conventional diaphragm valves where the diaphragm is 
used to actually control the flow. In the Crane type, the 
diaphragm serves only to seal the bonnet and operating 


Lines to steep tanks in American Maize Products plant are 
equipped with Crane diaphragm valves 


mechanism against entry .of the line fluid. It is not 
subject to crushing and re wear. The seating member 
is a separate” circular flat face disc, firmly attached 
to the stem and joined to the diaphragm with a special 
leak-proof seal. This independent seating feature permits 
positive shut-off with no loss of fluid, even in case. of 
diaphragm failure. With this arrangement, there is no 
need to ‘seal the stem in the bonnet. 


The Y-pattern body of the valve reduces resistance to 
flow. A minimum torque is required to operate the valve 
under pressure or vacuum. Full closing or opening 
requires fewer turns. 


Body and bonnet are cast iron. Disc holder is: cast iron 
with a neoprene seating face permanently molded into a 
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MODERNIZED — 
POWER SYSTEMS 


provide production 
continuity 


Food processors keep abreast of plant expansions with © 


co-ordinated General Electric power distribution systems 


G-E load-center unit substations, factory-assembled and 
wired, are quickly, inexpensively installed. This 750-kva 
unit is in the St. Joseph, Mo. plant of the Quaker Oats Co. 


America’s growing appetite has made its 
industry fourth largest in use of electric ent 
But expansion in many food plants has le t 
electrical system lagging behind. If steppe 
loads in your plant are still being met} 
obsolete equipment and makeshift cif 
arrangements, ask your G-E representil 
about installing a modern co-ordinated | 
system—safer, cleaner, easier to maintainjl 
with greater capacity to meet future gro 
Meanwhile, send for Bulletin GEA-3592 of 
load-center unit substations, and ask 
G-E’s “More Power to America” color & 
slidefilm, “Modern Industrial Power Dist 
tion.” Apparatus Dept., General Electrie€ 
pany, Schenectady 5,N. Y. 


GENERAL @ ELECTRIC 
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NEW SOLUTIONS of processing problems 


groove. Diaphragm is maapeune, having a strong re- 
inforcing member to provide long life under flexion. 


Results: After four years, the valves show no sign 
of erosion or corrosion. Being packless, they have com- 
pletely solved the problem of packing leakage. This is 
reported to be more than double the repair-free service 
obtained from conventional valves. 


Source: Crane Co., Dept. FP, 836 S. Michigan Ave., 
Chicago 5, Ill. . . . or for more information check FP 
9794 on handy form, pages 2 and 3. 


5 Smokehouse procedure analyzed 


FROM THIS : 4 ; : in pocket guide 
eee 
' BS "How to Get the Best Smoked Meats” is a 16-page booklet 
Expanding production and added equipment at the National Brew- a ; se : 
a. Co. 4 Doleiasaes had heavily overloaded the plant's original . filled with a on smoking meats. _Discusses op- 
electrical system. This cluttered, open-type switchgear —a hazard to ; erating procedures, necessary equipment, maintenance, and 
causes of poor results. Issued by Koch Supplies, Dept. 


personnel and a constant invitation to plant-wide power shutdowns } 
—was operating on borrowed time. One short circuit might at any FP, 20th & McGee St., Kansas City 8, Mo. When inquir- 


time have paralyzed all brewing and bottling production. Es ing specify FP 9795 on handy form, pages 2 and 3. 


Resin Coating (Continued from page 13) 


as compared to the previous life of 114 years. Cost 
of application is about $1.25 a tray — only half the 
cost of a new tray. In addition, trays are “tighter” 
because joints are sealed by the coating. 


Other companies have found this coating of value in 
treating plywood walls of refrigerated and cold storage 
rooms and in treating lug boxes used for field picking 
of fruits and vegetables. 


It has also been found that the coating withstands the 
caustic and detergent solutions used by dairies to clean 


...10 THIS! 


Recently all this was replaced by modern G-E metal-clad switchgear 
(right) for the incoming and outgoing 13.8-kv feeders, with draw- 
out type circuit breakers providing a safe margin against short- 
circuit damage. From the switchgear, power flows to the 1500-kva 
G-E load-center unit substation (left), which steps down voltage 
for use at plant motors. Now workers are protected against contact 
with live parts, and valuable floor space is saved. 


Drying of resins, normally requiring 24 hours, is acceler- 
ated by putting trays into dehydrating ovens 


milk cases better than plain cases which are discolored 
by cleaning and weathering. Resin is available not 
only as a clear coating but also in color. 


Source: Calresin #6-108B, a non-toxic coating, is a 
product of Calresin Corporation, Dept. FP, 8564 Wash- 
ington Blvd., Culver City, Calif. . . . or for more 
When inquiring check FP 9793 on handy form, pgs. 2-3 information check FP 9796 on handy form, pages 2 and 3. 
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manufacturers of 





seasoning products 
should... 










Eighteen pounds of apple nuggets in bag make the equivalent of 24 No. 10 cans of apple sauce (162 pounds); 200 
pounds of fresh apples are required for the same amount 

















Vacuum Dried Fruit with Only 1% Moisture |» 
Has Superior Keeping Qualities br 


wate 
, , Oras 
; Easily rehydrated for use in pies, and 24 No. 10 cans of apple sauce weigh about 16) ods, 


cakes, sauces and other fruit prod- pounds net. Easier maaens and decreased volume at ing 
ucts; low water content cuts shipping also advantages of this product. hyde 
and storage costs Fruits available in the form of powder or dried piccs§ glyce 

include apples, prunes, peaches, apricots, dates, figs, and othe 

a fruit mix containing 5 fruits, subst 


The newest advance in the art of 
flavoring and the science of seasoning. 


Spisoresins are special extractions of dry 
spices possessing all the flavor qualities and 
values of dry spices. Spisoresins produce a Apple pieces for sauce are produced in two sizes, apg Sour 
more uniform and finer flavor than dry spices SES: For bakeries and other food processors in proximately 1/4” and ly” in diameter. Most of thi ucts 
and are also more economical to use and preparing pies, cakes, mince meat, desserts, sauces other fruits are in pieces about 14 to 34” in diametet§ by 7 
handle. Spisoresins meet the requirements and other fruit dishes. For pies, apples are produced in two forms, slices nd 
of the Bureau of Animal Industry. Features: Provides processor with a convenient source | wedge-cut puffed pieces. Pieces are ground and screened sane 
of fruit in any season. Moisture content of dried fruits | when powders are desired. be 
is only 1% as compared to ordinary dried fruits con- = Source: Vacu-Dry Company, Dept. FP, 950 Fifty 


. taining about 25% moisture. Product has exceptionally _— sixth St, Oakland 8, Calif... . or for more informatio Prac 










fw O long storage life and can be kept without refrigeration. check FP 9798 on handy form, pages 2 and 3. jam 

s | O Fe D ODGE & OLCOTT, INC. Low temperature used in making this product preserves “Jam 

, pmyrenyy ecient, adeaiaa stacadiaae i . ‘ cellular structure so that the processed fruits have a m pian evalu, 
oo ; . + CAA high degree of porosity and thus rehydrate readily and eports on nutritional value 

DE ee + ADEM BNO» SAN MANCICO quickie = For the oe reason, alteration of flavor is of Brewers dried yeast This 





PERFUME BASES + VANILLA « FLAVOR BASES _ Thirty-two page booklet entitled “Better Feeds wit of di 


Description : Photo shows how vacuum-dried pieces | Brewers Dried Yeast” compares the composition of Brewe% incluc 
of apple compare with the quantities of other forms of _— dried yeast with other types of feeds and discusses Dif cover 
apple required to produce the same amount of apple _ nutritional requirements of chickens, swine, dogs, Publis 
sauce. Bag of dried product weighs'18 pounds, whereas _cattle and other animals, Issued by Brewers Yeast Count 5) 4 
When inquiring check FP 9797 on handy form, pgs. 2-3 | 5 cases of” fresh apples weigh about 200 pounds net, _Inc., Dept. FP, 314 North Broadway, St. Louis 2, Mo. 

MAR 
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| powdered cheese yields uniform, 
high-quality cheese cakes... 


eliminates need for refrigeration and guess work 
to obtain proper batter consistency 


Uses: | For making a high-quality cheese cake. Used 
wherever bakers cheese is required. ‘ 


Features: Spray-dried bakers cheese eliminates 
roblems facing bakers who work with curd form of 
Sirs cheese, which is bulky, perishable and requires 
frequent delivery. Product has a long storage life and 
can be used as needed. Dehydration halts bacteria 
growth and cheese doesn’t begin to ripen until powder 
is reconstituted. Powder keeps without refrigeration. 


Description: Powdered product is made from pas- 
teurized milk. It is bakery tested so that every batch 
made from it is identical in flavor, texture, color and 
quality. This powder can be used in any formula call- 
ing for bakers cheese, just by mixing it with the proper 
amount of water. For a firm and taste-appealing cheese 
cake, the baker adds 21/, parts of water to 1 part cheese. 


Source: E-Z Cheez is a product of Whitson Products 
Division, the Borden Co., Dept. FP, 350 Madison Ave., 
New York 17, N. Y.... or for more information check 
FP 9799 on handy form, pages 2 and 3. 


Twelve oz of flavoring is enough 
for 1000 twin pops... 


flavoring emulsion is produced in 11 varieties — 
colors and flavors ice pop mix 


Uses; For flavoring and coloring ice bar novelties. 


Features: Twelve ounces of CP Emulsion will flavor 
and color 32 gallons of mix sufficient for 1000 twin 
pops. Nine ounces is enough for 1000 single 3-oz pops. 


ure Description: Emulsions come in the following 
flavors: orange, cherry, strawberry, raspberry, lemon, 
lemon-lime, lime, pineapple, grape, root beer and 
banana. Suggested formula for twin ice bars with 
most of these flavors is 50-lb cane sugar, 12-0z of 
Emulsion, 24 fl oz citric acid, 10-12 oz stabilizer and 
water to make 32 gallons. 


Orange flavoring contains orange and other essential 
oils, terpeneless orange oil, gum tragacanth, propylene 
glycol, water and U. S. certified color. Grape flavor- 
ing contains concentrated true fruit flavor, esters, alde- 
hydes, ketones, alcohol, gum tragacanth, propylene 
‘ied piece glycol, water and:U. S. certified color. Ingredients for 
, figs, an other flavors are similar to one of these two, with the 
substitution of the desired flavor. 


about 162 
olume 


sizes, ap Source: Flavorings, manufactured by Lanco Prod- 
st of thf ucts Corporation, New York 1, N. Y., are distributed 
diameter by The Creamery Package Mfg. Company, Dept. FP, 
1243 W. Washington Blvd., Chicago 7, Ill... . or 


io for more information check FP 9800 on handy form, 
pages 2 and 3. 

950 Fifty 

formatiol§’ Practical handbook for 

3. jam manufactures 


“Jam Manufacture”, by G. H. Rauch, concentrates on the 

evaluation of raw materials and on the prncghe involved 

it manufacturing high quality jams and specialties. 

_| This 201-page British publication contains descriptions 

‘eeds will of different plant layouts, machines and processes, and 

of Brewet@ includes 12 diagrams and 41 figures. Fourteen pages 
scusses U% ver recipes; there are 35 tables in the appendices, 


dogs a Published by Leonard Hill Limited, 17, Stratford Place, 
- london, W7. I. 


2, Mo. 











First catch of the season—and worth 
all the time and trouble it took to get to your 
favorite stream! You get the same satisfaction 
when your “know-how” turns out a top 
quality product—a product that repays your 
judgment with stepped-up sales. 

No doubt sugar has contributed largely 
to your product’s success. Its quality 
is uniform, it has more sweetening power, 
and brings out better than other agents 
the fine flavors of higher-priced ingredients. 

If you want certain acceptance 
for your product—as who doesn’t? —you’ll eae ee ee 
use the best bait—sugar. It pays ce 
off in solid satisfaction! ae VORS'S 





When inquiring check FP 9801 on handy form, pgs. 2-3 






Packaging 


Ice Cream Packaged in 3.2 to 6 Ounce Cartons 


at Rates to 110 per Minute 





carton under any one of the 3 nozzles. 


SES: For automatic packaging of ice cream in 

cartons ranging in size from 3.2 to 6 oz at rates 
of 30 to 110 packages per minute. Packages are avail- 
able with or wa#thout a spoon, and can be used for the 
take-home and coficession markets and at soda fountains 
and restaurants. 


Packages with spoons are opened by tearing a perforated 
edge and pulling the top off. Those without spoons 
are used in making malted milks, milk shakes, sodas and 
sundaes by pulling on a flap and emptying the ice cream 
into the dish or glass (see photo). 


Features: Serving-size packages are easily opened, 
provide speed, economy and cleanliness and eliminate 
scooping and waste in retail stores. They come in 5 
sizes — 3.2, 3.5, 4, 5 and 6 oz. Machine is adapted 
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Ice cream is automatically diverted to flow lines at right if there is no 
Package tops are closed by 
stationary folding unit as they leave the rotary filler 









‘*One serving”’ packages, with or without woodeg © 
spoon, are used at home and in stores to provic 
uniform portions without dipping 


to different size packages by changing a spacer which 
changes the height of the filling head, and also by 
changing the “U” shaped carriers which transport the 
cartons around the machines. 


Description: Flat ice cream cartons, die-cut scored, 
printed and glued on the side seam, are placed in the 
machine’s magazine.. A feeder having 2 small vacuum 
cups carries the flat blank around to and meshes it with 
a “carrier” attached to an endless chain; meshing action 
causes the carton to open into a rectangular box. 


Carton passes through a stationary folding unit which 
closes 2 minor bottom flaps and latches the major lock- 
ing flaps. The 4 top flaps are then opened so that they 


Serving-size packages provide a convenient, clean 
way of adding ice cream to sodas and other fountain 


products without dipping 





dur 
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will not interfere with the filling nozzle. 





Carton is filled by a continuous-motion rotary fille 
during a travel of 180 degrees. Nozzle then levels the 
ice cream even with the top of the container and com 
tinues its travel until it meets the next empty and oper 
top container. The only pressure required for produt 
filling is supplied by the continuous freezer. In theg qu 
event there is no container, the ice cream is divert mall 
Filled carton leaves the filling unit and is conv 
through another stationary folding unit which clos 
the top of the package. 


Machine has adjustable speed control to accommodate 
variations in freezer production. Feeder magazine hol 


FOOD PROCESS! 


















approximately 300 blanks without spoons, 200 blanks 
with spoons. 






Source : Frosty-Pak cartons are produced by Mara- 


\ thon Corporation, Dept. FP, Menasha, Wis. . . . or for * 
more information check FP 9802A on handy form, pages 





























2 and 3. 

Automatic ice cream packaging machines for these car- 

tons are products of Ex-Cell-O Corporation, Dept. FP, C | > | F F 

1200 Oakman Boulevard, Detroit 32, Mich. ... or for 

more information check FP 9802B on handy form, pages 
wooderp 2“! > — gives your packaging 
~— the jump on competition! 


History of Handling and Traveling 
Conditions Portrayed by Shock 
Recorder Inside Package 


Enables processor, to place blame for 
damaged goods and determine mini- 
mum packaging required to prevent 
breakage under average conditions 


Bane damage claims by receivers of goods indicate 
either insufficient packaging or excessive shock 
during handling or shipping. Over-packaging is ex- 
pensive, but payment by the carrier for damaged mer- 
chandise does not put goods in the position where 
they can be resold. 


Solution to these problems lies in the determination 
of: 1) who is responsible for damaged goods, shipper, 








Sylvania Cellophane MS-1 
in the 300 gauge provides 
moisture protection for 
fruited nut buns... the product 
keeps moist and flavorful. 


These are some of the properties that 
can help your products win sales: 





2 Durability 4 Easy application 
3 Transparency 5 Grease protection 


T MOISTURE PROTECTION 






Visit Our Booth at the A. M.A. 
National Packaging Exposition, 
Public Auditorium, Atlantic 
City, April 17-20, 1951. 












rtary filler 
levels the Horizontal lines are drawn on 4"'-wide shock recorder 
: and Cot tape when instrument is subjected to shock 


and open: : 
or producti @ttier or receiver; and 2) how much packaging is 
r. In the§ quired to protect merchandise under conditions nor- 
s diverted.§ Nally met. 

, conv 
rich closes 







SYLVANIA DIVISION AMERICAN VISCOSE CORPORATION 
Manufacturers of cellophane and other cellulose products since 1929 
General Sales Office: 1617 Pennsylvania Bivd., Philadelphia 3, Pa, 
Plant: Fredericksburg, Va. 


Sylvania is always ready to help you 
with your packaging problems, Dis- 
cuss them with your Sylvania repre- 
sentative or write us mentioning the 
ipecifc application in which you are 
interested, Address: Market Develop- 


ment, Dept. FP-3, 
















The above questions are being answered by means of 
recorders which, when placed inside the container, 

Ptovide written records of position changes and im- 

pacts in vertical, longitudinal and lateral directions. 
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(Continued on page 23) ‘When inquiring check FP 9803 on handy form, pgs. 2-3 
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BEE-LINE LABELER 
HOLDS CONTAINERS 


firmly 


FOR PRECISION 
LABEL-REGISTRATION 


World engineers designed the “Walk- 
ing Beam” just for the BEE-LINE. It’sa 
one-piece, rigid unit with head-grips 
for each container and a serrated bar 
contacting its base. “Walking Beam” 
picks up containers directly from the 
conveyor at the feed end — holds them 
securely as they feed down the “bee 
line’’ — then deposits them safely onto 
the discharge chain without any other 
mechanical means. Thus each con- 
tainer is accurately positioned for 
placement — for precision label regis- 
tration — for characteristically smooth, 
clean application of body, front, front 
and back, and neck labels — on any 
size, any shape glass container — at 
the rate of 2 or more per second. 
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When inquiring check FP 9804 on handy form, pgs. 2-3 
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Arrow points to medallion attaching device on packaging machine 


Glues Half of Perforated Label to Box 
to Facilitate Removal of Price "Tag" 


Label attachment synchronized with 
wrapping operation; half of label iden- 
tifies contents, the other half is for price 


ROBLEM: In pricing items such as boxes of 

candy, it is essential that the price label be easily 
removed, since much candy is bought for gifts. The 
W. F. Schrafft & Sons Corporation had a label which 
identified the contents and also gave the suggested retail 
price. It was desired that only the identification part 
of the label be permanently attached to the wrapper. 


Solution: As shown in the photo, label is perforated 
lengthwise so that the bottom half containing the price 
can be easily torn off. Automatic and accurate attach- 
ment of the labels to the box wrappers is obtained by 
means of a medallion attaching device which is syn- 
chronized with the wrapping operation. 


Device seals only half of the label to the cellophane 


Attached to the box, label's price 
section is easily torn off 


Pints 
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wrap. Minimum size of label that can be used is 34 by 
1-34”; however each device can handle only one size 
label. If desired, the entire label can be sealed to the 
ge. Label can be located at any spot on the top 
of the package. 
WF Results : Easily removed price labels are attached to 
candy boxes at the same time boxes are wrapped — 40 
to 100 per minute. No extra labor is required for this 
operation; operator can fill label magazine and also 
perform other duties. 


Source : Medallion attaching device and wrapping 

machine with which it is used are both products of 

Package Machinery Company, Dept. FP, Springfield, 

Mass. . . . or for more information check FP 9805 on 
handy form, pages 2 and 3. 


Ee Shock Recorder (Continued from page 21) 


Impact recorder shown in the figure has a 4” wide tape 
on which are recorded markings by 3 stylii. Each 

lus is connected to a different weight mass which is 
free'to move in only two directions. Tape, made of 
specially treated paper, is driven by a spring wound 
motor at a constant rate of one inch per hour for a 
period of up to 28 days. Markings are produced by 
the passage of a current through the paper; voltage 
is supplied by a dry cell. 


Usual procedure is for the processor to replace part 
of the merchandise in a carton or other container with 
the recorder. Recorder is sent out on a trip at least 
2 times in order to obtain an average picture of what 
takes place. Tapes are then analyzed. 


If the instrument shows at least 10 extremely severe 
impacts without goods being damaged, it could be as- 
sumed that the products are greatly ovepackaged. On 
the other hand, damaged goods without any instrument 
markings to indicate poor handling would indicate in- 
sufficient packaging. 

If desired, calibration tables can be set up by determin- 
ing the average length of line caused by drop-tests in 


© fill directions, with the unit unpackaged. After cor- 


eating lines with damage, tests can be made to de- 
temine the amount of packaging necessary to resist 
the severest impacts normally met which would result 
in damage. 

Three models of this shock recorder are available. 
Model H, designed for use inside the container with the 
merchandise, is described above. It gives a complete 
record of all impacts and position changes, not only in 
transit, but also in the plant of the processor and the 
plant of the receiver. It will record impacts up to a 
‘foot free fall. 


Source: The Impact-O-Graph Corporation, Dept. FP, 
1900 Euclid Ave., Cleveland 15, O. . . . or for more 
information check FP 9806 on handy form, pages 2 and 3. 


Tests moisture content of 
$s, powders, granules 


Four-page, illustrated bulletin describes dielectric moisture 
meter, Bulletin explains details of construction and opera- 
tion, as well as inherent advantages of dielectric type of 
meter. Instrument finds application in making rapid, 
«aurate moisture content determinations on many granular, 
powdered, or flaked materials. 


bulletin 1263A is issued by Tagliabue Instruments Div., 
Weston Electrical Instrument Corp., Dept. FP, 614 Freling- 
Ave., Newark 5, N. J. When inquiring specify 

9807 on handy form, pages 2 and 3. 
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Top performance that means faster, cleaner husking 


CCeCCCCCCEC LOSE EESESEE®E 


Feed End View—View of feed table and ear 
handling mechanism shows adjustable, self-clean- 
ing husk rippers; also, adjustable presser arm 
ore ae uniform, square cutting of butts before 

Discharge End View—Four semi- y 

hard rubber rolls, each with three inter- 

changeable sections, provide efficient, 

economical husking. Spiral grooves 

improve the flow, strip corn completely 

free of all husk. 


Employing every up-to-date husking principle, the FMC 
Double Husker has become indispensable for fast, efficient 
flow-line preparation and processing of corn. As ears of 
corn move along the feed table, husks are gently loosened 
and the butts are cleanly severed. Ears are then dropped 
to special spiral-grooved husking rolls, which completely 
strip the husks, leaving the corn clean with kernels intact. 
Vibrating husking-roll partitions keep ears moving down 
rolls with no danger of clogging. 


Throughout the entire husking operation, corn of any 
size or tenderness is handled firmly but gently. Big sav- 
ings in time, inspection, trimming and rehusking reduce 
costs and increase profits. 


This flexible machine . 7 


Write for full information on this and other equip- clean cut #2 OE 
ment in the complete F MC “‘Stalk to Storage’’ corn machine thal eiieiaalaae 
preparation and processing line. Immediate ship- cream style corn, 
ment of FMC Huskers and Cutters. ll 


FOOD MACHINERY AND CHEMICAL CORPORATION 
Canning Machinery Divisions 


General Sales Offices: 
EASTERN: HOOPESTON, ILLINOIS WESTERN: SAN JOSE 5, CALIFORNIA 


When inquiring check FP 9808 on handy form, pgs. 2-3 
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Triangle Elec-Tri-Pak 
weigher conveyor 
fills 60 to 75 packages 
minute with vanil- 
wai 









Ts ARE typical examples of the savings 
effected in 31 midwest plants by replacing 
obsolete machinery or hand packaging methods 
with modern Triangle machines. Why lose out 
on savings like these? Triangle semi or fully 
automatic weighers, fillers, carton sealers, 
powder packers are available to package any 
dry product into any style container by weight 
or by volume. For recommendations, send a 
sample-filled package and state production 
requirements, No obligation. 


Send for the Facts and Figures Bulletin 

















6647 W. DIVERSEY AVENUE, CHICAGO 358 


Itimore, Jacksonville, Branch Factory: Los Angeles. 
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TRIANGLE PACKAGE MACHINERY CO. 


Sales Offices: San Francisco, Denver, Dallas, Atlanta, New York, Pittsburgh, 
Ba! 


When inquiring check FP 9809 on handy form, pgs. 2-3 
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Adjustable thermostat on 75 watt 
heat-seal iron eovers range 
from 200-450°F... 


sealer has polished aluminum surface; can be ob- 
tained on a ten-day trial 


Uses: For manually heat sealing pre-packaged meats, 
dairy products, fruits and vegetables in cellophane, 
Pliofilm, polyethylene, etc. 


Features: Adjustable thermostatic control maintains 
desired temperatures in a range from 200 to 450°F. 


Description: Sealer consumes 75 watts, has a polished 
aluminum base. Unit has a pointed toe and sloping 





Iron weighs 10 oz 


base to facilitate sealing in corners. A safety stand is 
furnished with each iron. Iron weighs 10 ounces. 


Source: Sealector iron can be obtained on a 10-day 
free trial from Seal, Incorporated, Dept. FP, Shelton, 
Conn. . . . or for more information check FP 9810 on 
handy form, pages 2 and 3. 


Having mouth of spout near bottom 
of bottle prevents air 
entrainment during filling . . . 


siphon filler uses long spouts which are adjustable 
to fit various sizes of bottles 


Uses: For manual or automatic filling of liquids 
which are harmed by absorbed or entrained air. Espe- 
cially designed for filling of wine bottles. 


Features: Siphon-type filler has spouts which pro- 
ject into the bottle to within 44” from the bottom so 





12-spout automatic siphon filler 


that a minimum of oxygen is entrained or absorbed 
as the liquid enters the bottle. 


Description: Liquid is siphoned from a stainless 
steel reservoir into the bottles. When the bottle fills 
to its proper level, as determined by the height of 
the liquid in the reservoir, the siphoning action stops. 
The spout feeding the liquid is made with a reservoir 
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THAT IS WHY... 


so many companies with U. S. Government contracts re- 
quiring method II type packaging in flexible moisture-vapor 
proof barrier material, use AMSCO packaging equipment, 











AMSCO equipment is specifically designed to properly 
fabricate, handle and seal barrier materials. During 
World War Il, AMSCO pioneered in the development 
of dependable, diversified barrier packaging equipment. 









Avoid the danger of improper packaging and great loss 
of money by rejects, SEND FOR YOUR COPY of AMSCO 
BOOK “BARRIER TYPE" Packaging for U. S. Government 
orders. Available at no charge. Write Dept. FP 












IMPORTANT 
Many Government contracts specify packaging in 
Polyethylene, Cellophane or Pliofilm. AMSCO has 
equipment for fabricating, handling and sealing these 
materials. 










sco 
PACKAGING MACHINERY, INC. 
31-31 48th Avenue, Long Island City 1, N. Y. 


Specialists in diversified Packaging Equipment 








When inquiring check FP 9811 on handy form, pgs. 2 
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The smooth flowing, vibrationless action of Continuous Flor 
Packaging Machinery assures product and package appeal 0 
many counts for Schuler’s popular Potato Chips. 


No. 1 — Continuous Flow’s gentle action handles this fragile produ‘ 
without breakage. 

No. 2 —.Continuous Flow creates a multiple roll closure of the 60 
tents in a moistureproof glassine inner bag within the outside carton. 
closure appeals to the housewife due to its ease of opening and reclosini 
to keep contents fresh as they are used. 


No. 3 — There is no lost motion or jerky wearing action in Continuov 
Flow packa ing. This not only cuts rejects and assures uniform pa 
with a hand tailored appearance, but also adds up to high speed, 
free, low cost packaging. 


See Us Booth 749-751 National Packaging Exposition 


PORES eee 032 Oe is ee 


MACHINE COMPANY 
‘SALE MeL ea ted | HT TO PACKAGING PRODUCTION BATTLE CREEK, MICHIGAN 
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When inquiring check FP 9812 on handy form, pgs. 2 
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Anew semi-automatic capper for 
FRICTION CAPS 


The new Swanson Model 50-D semi- 
automatic capper properly sets all 
types of friction cap closures on 
glass, metal or fibre containers. 
Sturdy cam gear mechanism gives 
ample power for ANY friction cap 
setting—delivering fifty two-inch 
strokes per minute for speedy, low 
cost performance wit! operator 
fatigue. Uniform safe pressure is 
distributed to entire friction cap 
surface. Portable or permanently 
mounted on coveyer table, it is ad- 
justable to any container height 
and pressure, made for long con- 
tinuous, trouble-free service. 





FOR SCREW CAPS 


The oved Model 49-C semi- 
oe capper for screw caps. 
No pedals to push, no lever to pull, 
no hand piece to hold, caps 50 jars 
a minute, eliminates break , no 
damage to cap finish, portale or 
permanent mount. Handles any 
cops up to 132MM in size, metal, 
plastic, or composition. 
Both cappers fully tested in 
uction line operation. 
Send for full particulars and prices. 


W. H. SWANSON and COMPANY 


P, O. BOX 294 WILMETTE, ILLINOIS 








When inquiring check FP 9813 on handy form, pgs. 2-3 


to stop stray 

metal particles 
like this from 
reaching your 





[T's A FULL TIME JOB to keep stray metal out of your 
product. A hairpin, piece from a cutter blade, stray bolt, 
or a steel sliver can lie hidden away during processing — 
move into the package — and no one but the consumer 
will know . . . and then it’s too late. 

Allis-Chalmers electronic Metal Detector 
not only spots magnetic metal, but catches 
non-magnetic metal too, no matter how deep- 
ly buried. Particles as small as .047 in 
diameter are spotted, 


Send for interesting 20 page booklet 7217. It con- 
tains 15 schematic diagrams, 11 installation views 
showing ways of getting protection from stray metal 
with Allis-Chalmers Electronic Metal Detector. 


A-3197 
Milwaukee 1, Wis. 


luuis-c HALMERS eS 


When inquiring check FP 9814 on handy form, pgs. 2-3 
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Allis-Chalmers 


1951 
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equal to the volume taken up by the spout in the 
bottle, so that as the stem of the spout is removed and 
the level tends to drop, the liquid in the reservoir will 
fill the bottle to the proper level. Level in the feeding 
tank can be varied. 


Manual model is a 6-spout filler. Automatic model 
uses an air-operated control valve to lower and raise 
a carriage containing either 10 or 12 spouts. Bottles 
are carried on a conveyor belt. In both models all 
contact parts are made of stainless steel. 


Source: Turbovsky filler is manufactured by Valley 
Foundry & Machine Works, Inc., Dept. FP, Fresno, 
Calif. or for more information check FP 9815 
on handy form, pages 2 and 3. 


Jars of olives, pickles, onions 
filled with brine at rates 
to 70 per minute... 


stainless steel construction plus overhead drive 

simplify cleaning, facilitate sanitary filling 
Uses: For brining olives, pickles and onions. Also 
suitable for adding syrup to maraschino cherries, etc. 


Features: A vibrationless steel conveyor link chain 
belting prevents shaking of jars and thus eliminates 
spillage. All filler parts are stainless steel. 


Description: Fully automatic rotary vacuum brining 
machines are provided in 12, 15, 20, 30, and 40 spout 





Link-chain belting conveyor prevents shaking of jars and 
thus eliminates spillage 


sizes. On the larger machines (15 to 40 spouts) con- 
tainers in size up to gallon jugs can be filled. 


The 12-spout briner handles containers from 1 to 32 
ounces, at rates to 70 per minute. Brine consistently 
is fed into jars to a level of 14” from the top. 


Drive mechanism is located overhead so that floor 
underneath filler can easily be cleaned. Feeder tank 
is removable, can be thoroughly sterilized. 


Source: MRM Company, Inc., Dept. FP, 191 Berry 
St., Brooklyn, N. Y. . or for more information 
check FP 9816 on handy form, pages 2 and 3. 










a Betfery 1 _ 


CLOSURE 
FOR SMALL 
PAPER 
PCE 









fA 
FAST... 
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EASY... 
ECONOMICAL 


Note the neat, uniform stitch- 
ing of the Dubi-Tape closure. 
The two strong tapes give 
double safety, yet the bag is 
easy to open. 


Here's the way to close small paper bags 
economically and efficiently. Union Special’s 
Style 60000 D machine, producing the exclusive 
Dubl-Tape closure, is designed to speed pack- 
aging ... cut costs... and improve appearance. 


Check these important features! 


@ FAST—Speed to match output of standard filling and 
weighing equipment. 

@ NEAT—Produces an eye-pleasing, sales- stimulating 
package with high merchandising value. 

@ EASY—Simplified operation ... anyone can quickly 
become an efficient operator of machine. 

@ ECONOMICAL— Operating. cost per bag is at a mini- 
mum...uses inexpensive cotton thread and paper tape. 

@ VERSATILE—For use either as single manual-operated 
unit or as part of a completely automatic packaging 
line. Adjustable for a wide range of bag sizes, short 
or long runs. 


Write for BULLETIN No. 100 to get the full facts on 


this machine...and how it can do a better 
closing job for you. 


Send for your COPY! 





Machine Company 
432 N. FRANKLIN STREET, CHICAGO ‘10, ILLINOIS 


When inquiring check FP 9817 on handy form, pgs. 2-3 
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Vertical framework of dumping unit is suspended on 
trolley beams for ease of movement between grinders 


ROBLEM: The feeding of 1 to 10-lb chunks of 

meat from barrels into high-capacity meat grinders 
was a laborious job requiring the efforts of 3 or 4 men 
at the plant of R. R. Pressel Sausage Co., Detroit. Meat 
was shoveled out of barrels that weighed 500 to 600 
pounds when fully loaded and lifted to the feed hoppers 
of two grinders, each having a capacity of about 1 ton 
of meat per hour. 


Solution: Meat is fed directly from barrels to grinder 


by means of a hoist unit which lifts barrels up above 
the feed hoppers and tilts them for easy scraping of 
meat into grinder. 








One Man 


Does the Work of Four 
with Aid of Hoist-type Barrel Dumper}: 


Sausage company eliminates 
manual lifting of shovel loads of 
meat, installs power equipment 
to lift 500-Ilb barrels of meat 
above meat grinder hopper 


Vertical frame work of this dumping unit is suspended 
by means of 4 1/,-ton trolleys from 2 parallel 4” trolley 
beams. This method provides stability, ease of move- 
ment and accurate positioning of dumping unit in front 
of grinders which are located side by side but 20 feet 
apart. The box-shaped “skip” which carries the barrel 
(see photos) is lifted vertically within the framework 
and tilted automatically by means of a motor-driven 
cable winding drum. Two metal hooks prevent the 
barrel from sliding forward while in the tilting position, 
so that operator is free to rake chunks of meat out of 
the tilted barrel into the grinder. 


Results: Only one man is required to charge the 
two heavy-duty grinders. Because overhead trolleys are 
used, cleaning time for the dumping unit is kept to a 
minimum. Motor and drive are attached to the vertical 
framework of the dumping lift about 5 feet above the 
ground so that they are protected from numerous hos- 


Cartons of weiners, placed on power belt con- 
veyor, are carried to end door of refrigerator 
trailer at loading dock. Cooler door has been 
opened and baffles removed from ice chute 
to show loading operation. For side loading 
of trucks, products are carried around side of 
truck by curved section of gravity conveyor 
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Operator merely scrapes meat into grinder hopper 


ings of the floors and damage by other equipment. 
Source: Upanover dumping lift is a product of Jacob 
House & Sons, Dept. FP, 52-54 St. Paul St., Buffalo 8 
N. Y. . . . or for more information check FP 9818 00 
handy form, pages 2 and 3. 


Refrigerator Doors Need Not Be Opened 
to Load Truck From Cooler 1 


Conveyor system halves cost of loading; fast handling keeps Be 
meat temperature down 





ROBLEM: Former method employed by The 
Herman Sausage Factory, Inc., Tampa, to move 
packaged lunch meat from cooler to delivery trucks and 
trailers required a 6-man crew to load floor trucks, wheel 
them to the loading dock, and stack packages in t 
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This system not only allowed meai to warm, up because 
of handling delay between cooler and refrigerator trucks, 
but also wasted heat when large cooler doors were 
opened to allow passage of floor trucks. 


Solution : Continuous flow of products is obtained 
by means of a 21’ long, 16” wide portable power belt 
conveyor plus curved and straight sections of a gravity 
conveyor. Cartons placed on the section of the power 
unit extending into the cooler are carried directly to 
waiting semi-trailers or trucks. A gravity, conveyor 
connected to the discharge end of the power,,conveyor 
takes packages discharged inside the trailér directly to 
the loader, who stacks them on shelves. 


Results : Two-man crew ships an average of 120,000 
cartons per 24-hour week, releasing 4 men of the former 
loading crew for other duties. Operating costs and 
truck loading time have each been cut in half. Re- 
frigeration costs are lowered because cooler doors re- 
main closed during loading operations. Fast delivery 
of meat from cooler to trucks prevents rise in tempera- 
ture with possible spoilage. 

Source : The Rapids-Standard Company, Inc., Dept. 


FP, Rapistan Building, Grand Rapids 2, Mich. . . . or 
for more information check FP 9819 on pages 2 and 3. 


Assemble belt conveyors 
to any length with 
10-foot sections .. . 


belts are 8 to 36” wide, standard speed is 50 fpm 


Uses: For conveying unit loads that may be handled 
on belts up to 36” wide. 

Features: | Users may order and install standard units 
to be made up to desired length or width. 

Description : 


Standard equipment consists of a drive 


unit with motor and control equipment, tail end with 4” 
diameter crowned-face tail pulley and tracking idler, 





Long belt conveyor made from standard units 


"H” type stands with return idlers, choice of belt, and 
standard 10’ sections of builder's roller or slider bed 
conveyor, 


Belts available are 8 to 36” wide, in increments of 2”, 
in a selection of solid woven cotton, stitched ‘canvas, or 
bber covered. Drive unit includes a gearhead motor 
with 10” diameter pulley. Standard speed is approxi- 
mately 50 fpm and may be increased or decreased as de- 
sited. Variable speed drive is also available. 


Source: Horizontal belt conveyor units are built by 
Sage Equipment Co., Dept. FP, 30 Essex St., Buffalo 13, 
N.Y . or for more information check FP 9820 on 


handy form, pages 2 and 3. 
ARCH, 1951 











Roof-high tiering insures max- 
imum use of every square 
footofspace ... Fume-free 
electric power is ideal for 
food handling... This truck 
has needed only $62 worth 
sof replacement parts during 
‘2iyears of steady use. 
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Here is a typical example of the big 
economies made by this E-P fork 
truck at a large food warehouse: 









Moving 2000 Cases of food from 
BOXCAR to storage in WAREHOUSE 










Elwell-Parker trucks have developed 
notable savings in over 300 branches 
of industry during the past 44 years. 
To help you profit by this unexcelled 
materials handling experience, your 
near-by rr Ey man is at your service. 
The Elwell-Parker Electric Co., 4181. 
St. Clair Avenue, Cleveland 3, Ohio. 


8 MEN using 4-wheel TRUCKS 


ARARRAKA 


TOTAL MAN-HOURS REQUIRED 20 
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FREE BOOKLET on 
Scientific Materials 
Handling. Profusely 
illustrated. Ask for 
“Industrial Logistics 
in Food”. 


EP TRUCK and 2 MEN 


eat ff 


TOTAL MAN-HOURS REQUIRED & 
SAVINGS. ..12 Man-Hours or 60% 












When inquiring check FP 9821 on handy form, pgs. 2-3 
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Three drop chutes in rear carry 
cartons onto double width ‘live 
roller" distributor conveyor. Car- 
tons are then sent to any of six 
storage areas by wheel conveyors; 
an adjustable guide rail directs 
them onto the proper conveyor 


Ww 


Enables deliveries and 

production to keep up 

with sales; uses near- 
ceiling space 
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/ Rapistan Flexibility 
* Now a conveyor line can be fitted to your 
handling problem. Rapistan power and 
gravity units are adaptable to any floor 
plan—with rerouting as easy as moving 
furniture! New layouts can be made easily 
without expensive plant shutdowns. 


Extensive Conveyor System Speeds and Coordinates 7 
Interplant Handling of Margarine 


























2 Rapistan Quality | 
Performance is improved by such Rapistan 
features as exclusive “knitted frame”’ 
gravity conveyor design, for extra strength ROBLEM: A constantly growing 
. .. grease packed ball-bearing conveyor demand for margarine, coupled with ‘ 
wheels, lubricated for life! an increased consumer acceptance for their ' 
One-piece power belt “box channel” product, posed a problem for The Miami ; 
bed construction, no welds! Margarine Company, Cincinnati, Ohio. Ad- f 

ditional production machinery was installed wal [ 
to match product demand; however, the : V 


F Rapistan Value 
Original cost of Rapistan equipment is low. 
Upkeep is kept at a minimum because 
bulk of flow system is low-cost gravity 
conveyor, with power units only at 
strategic points. Excessive handling is 
eliminated, storage space and man hour 
output greatly increased ! 


available materials handling equipment, con- 
sisting of two small capacity elevators and 
a limited gravity conveyor system, was com- 
pletely overtaxed. 


Speeding up of plant distribution of prod- 
ucts was unusually complicated because op- 
erations were conducted in seven adjacent 
buildings of varying levels, and shipments 
were being made from three widely sepa- 
rated exits. 


Solution: Handling of all margarine oe 
duced in the plant has been consolidated by 
installation of an engineered system of pow- 
ered and gravity conveyors, including standard wheel 
conveyor sections, curves, hinged and “Y” sections 
as well as roller and floor-to-floor types. Although on the main conveyor to intersect cartons and divert 
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® Write today for free general catalog and 
case histories! The Rapids-Standard Co., Inc., 
488 Rapistan Bldg., Grand Rapids, Mich. 





This view of the distribution conveyor shows the take off 
wheel conveyors which carry cartons to six different areas 


standard stock conveyor units were used whenever them as desired (see photos). Switching action is 
possible, and only a few units were specially engineered, also effected by curved mobile conveyors. Being tt 
the entire conveyor system is custom tailored to plant — versible, they can be turned about to lead into either 
needs. Through careful planning by the plant process of two conveyors, as shown in cover photo. 

and maintenance engineers, installation was accomp- At one point in the plant, three drop chutes lead toa 


lished without interruption to production or shipment — central double-width belt-driven roller conveyor on the 
of margarine. floor below. Containers can be aligned on either side 
Floor space was conserved by placing many of the of the distributing conveyor by selection of the propef 
conveyors overhead, near the ceilings. Distribution chute. One of the chutes, normally out of operation, 
from one conveyor to a number of others is accomp- is counterbalanced so that it can be lowered onto the 
When inquiring check FP 9822 on handy form, pgs. 2-3 | lished by placing a curved guard rail at various points _ roller conveyor when it is used. Roller conveyor, belt 
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Also o complete line of CASTERS & HAND TRUCKS 
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driven at a speed of 25 feet per minute, feeds six take- 
off lines which carry margarine to various storage areas 
including 3 refrigerated rooms. 
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Wheel type gravity conveyors with 214 to 3” pitch 
r 10 feet are also widely used. As shown in the 
cover photo, margarine can be shipped from various 
storage areas to a power lift by means of these con- 
veyors. The floor-to-floor belt conveyors, set at a 30 
degree inclination, run at a speed of 60 feet per minute 
and give sufficient elevation to containers so that they 
can move by gravity to any one of three preselected 
shipping points. 
Results: 500,000 pounds of margarine are moved 
daily by conveyors, through processing and packaging 
operations to loading on delivery trucks. Product 
damage has been reduced and, because overhead space, 
heretofore unused, has been utilized, additional floor 
space has been made available. 
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Two types of cartons can be run at the same time 
without intermixing or confusion. Temporary storage 
has been simplified and outgoing orders are now quickly 
identified. All stock is readily accessible and orders 
can now be made in strict sequence. 


Source: The E. W. Buschman Company, Inc., Dept. 
FP, 4476 Clifton Ave., Cincinnati 32, O. ... or for 
more information check FP 9823 on handy form, pages 
2 and 3. 


, Length, incline adjustable 
; in mobile belt conveyor .. . 


maker reports it will assume any of 10 different 
positions to meet specific material handling jobs 


Uses: Suitable for elevating between floors, stacking 
in piles, loading and unloading trailers, etc. Handles 
any material that can be placed on a moving belt. 


Features: Mobile belt conveyor can assume any of 
ten different positions to meet material handling require- 
ments of a wide variety of applications. Sliding end 


member adjusts conveying length to specific require- 
ments. ? 


Description : 
veyor”’. 


Conveyor is known as the “Adjusto- 
Available in all standard belt widths, it can be 





ke off 


ereas 


Conveying length, angle of incline are completely ad- 
justable in mobile belt conveyor 


equipped with side rails. Two basic types are offered: 


id ie 1) belt slides on plane surface — carries a total distrib- 

“ as uted load of 850 Ib and a net unit load of 150 lb 

. 5 Pe before belt slippage; and 2) belt slides over rollers — 
carries proportionately heavier loads. 

aad tan Standard lengths are 8’ closed to 14’6” open; 10’ closed 

on a 0 18’ open; 15’ closed to 27’ open; 20’ closed to 38’ 







ther side ff °P&8s and 32’ closed to 55’6” open. 

e proper Source : Product of the Stewart-Glapat Corporation, 
peration, Dept. FP, Zanesville, O. . . . or for more information 
onto the § check FP 9824 on handy form, pages 2 and 3. 

yor, belt MARCH, 1951 
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Here’s the conveying system that obsoletes all other methods of handling 
dry, pulverized and granular materials—the method that sets entirely new 
standards of convenience, speed, cleanliness, economy and safety. 
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FULLER AIRV E YOR; BRINGS 
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Economy 


* C Sanitation 





TO ALL TYPES OF 
FOOD PROCESSING 


PLANTS 


THE ALRYEYOR; FLOWS FOODSTUFFS FROM CARS TO STORAGE, STORAGE 
TO PROCESS—SIMPLIFIES PROBLEMS OF UNLOADING AND TRANSPORT 


There are few moving parts. This means that maintenance is reduced, reliability 


stepped up. Sharp turns and pockets where material might accumulate and 


infestation occur are eliminated by the simple duct or pipe system. The entire 


system is self-cleaning—100% retention of all visible dust is assured. 


Food processing plants of every size, handling dry foodstuffs of every descrip- 


tion, are finding the Airveyor is the most practical and satisfactory way of moving 


materials in bulk. Investigation will show you why. How about asking a Fuller 


Engineer to survey your plant and make his suggestions? There’s no obligation. 


Fuller 


DRY MATERIAL CONVEYING SYSTEMS 
AND COOLERS—COMPRESSORS 

AND VACUUM PUMPS—FEEDERS, 
AND ASSOCIATED EQUIPMENT 


FULLER COMPANY 
120 $. La Salle $t., Chicago 3 


San Francisco 4 


When inquiring check FP 9825 on handy form, pgs. 2-3 
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A. E. STALEY MFG. CO. FINDS ANSWER to 


PROBLEM: To convey starch products 
from spray chamber to packing area. 
Capacity required—2000 Ibs./hr. Products 
are hygroscopic, tend to pack and lump 
when exposed to high humidity air.- The 
conveying system is used for several differ- 
ent products; must be self-cleaning to avoid 
hold-up. 


OPERATION: Dried products are dis- 
charged from drying chamber through ro- 
tary feeder valves to a 4” stainless steel 
Pneu-Vac pipe line. The Pneu-Vac elevates 
material to cyclone collector which feeds 
scalping screen at packing station. 

Conveyor air is filtered, dehumidified by 
cooling, then reheated to obtain necessary 
low relative humidity. Operational control 
of the entire system is completely auto- 
matic. 

Dust which escapes the cyclone collector 


| returns to the primary drying chamber. - 


RESULTS: Continuous removal of product 
from drier chamber is accomplished with- 


' out danger of foreign matter contamina- 


tion, or mixing of .various products. Stain- 
less steel construction insures product 
cleanliness. Loss of hygroscopic materials 
due to packing or sticking to conveyor sur- 
faces is eliminated. 


lf you have a bulk materials handling 
problem, talk it over with Sprout-Waldron. 
PNEU-VAC may prove to be the most effi- 
cient solution. Write today to Sprout, 
Waldron & Co., Inc., 25 Waldron St., 


Pneu-Vac pipe line at left conveys prod- 

uct to collector where it discharges by 

gravity through feeder valve to screen- 

ing and packing station below. Clean air 

is discharged through muffler at right. 
i + 


Bottom of spray drier chamber. Feeder 
valve discharges starch products to 4” 
stainless steel Pneu-Vac pipe line. 


Product from 

collector 

drops to! 

vibrating 

screen and Ba 

then to pack: 4 

ing bin, from 

which it is 

drawn off in 

drums and 

multi-wall bags. Pneu-Vac pipe line 
carrying product from drier to collector 
is shown in upper left. 


aow"\ Sprout-Waldron 
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When inquiring check FP 9826 on handy form, pgs. 2-3 
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MATERIAL HANDLING 


Wheel-conveyor frame and axles 
covered by aluminum shield. . . 


smooth exterior of sanitary covering is easily cleaned; 
aluminum wheels project through slots 


Uses: For rapid, sanitary handling of trays and boxes 
containing materials in process. 


Features: A 14-gauge aluminum shield covers frame 
and axle assembly. Its smooth exterior surface is easily 
kept sanitary and attractive. Shield is slotted to allow con- 
veyor wheels to project. Wheels are 2” diameter, alumi- 
num, baffled cone construction, ball bearing, lifetime 
grease packed. 


Description: Conveyors sections are made in 5 and 
10’ lengths. Frames are 214 x 1” channel of 61-ST 
aluminum, with © o- 
wide aluminum 
cross members. 
Construction _ in- 
volves no welding. 
Wheels are placed 
on 3” centers. 
Axles are cadmium 
plated, with hug- 


lock nuts used in — 
both wheels and Shielded gravity wheel conveyor 


aluminum cross members, forming rigid knit construction. 
Shield is bolted to top flange of conveyor channel. Body 
heads are plated and countersunk. Conveyor may be sup- 
rted on 12” wide Q stands, or the conveyor sections may 
be ordered punched for APB stands. Weight of sec- 
tions: 5’ — 28 lb; 10’ — 56 lb. 
Source: Shielded aluminum wheel conveyor is built 
by The Rapids-Standard Co., Inc., Dept. FP, 342 Rapi- 
stan Bldg., Grand Rapids, Mich. . . . or for more infor- 
mation check FP 9827 on handy form, pages 2 and 3. 


Wheels of hand truck retract so 
forks can slip under pallets 
without interference... 


eliminates necessity for bevelling pallet bottom 
boards or forcing forks under pallets 

Hand truck for moving palletized loads. 
Features: Rear wheels of truck automatically retract 
when forks are lowered; they therefore enter and leave 


pallet without interference or damage to the bottom 
boards. Eliminates necessity for bevelling pallet bottom 


Uses: 


Shows rear wheels of truck retracted so forks can slip 
under pallet without intereference 





REASO! 
for specifying 
Cambridge 


Industrial Wire Cloth 


3. Double Intermediate Crimp 4. Double Crimped 


5. Twilled Weave 6. Calendered Backing 


8. Plain Dutch Filter Got 


@ SELECT THE Wit 
CLOTH that meetsyo 
requirements best fre 
these9 basic 
weaves. Each is 

ble to you in any maa 
or alloy wire off 
gauge. Mesh : 
from 4” openings to 20 x 250 mesh, 4 
your needs. Many types of Cambridge W@ 
cloth are ready for immediate shipm 


9. Twilled Dutch Filter Cloth 


Close attention to each loom by individual 
tors during weaving is, your assurance of @ 
mesh count. Each finished piece is ‘carefu 
spected before shipment to make certain it is} 
from defects. 4 
TELL US your special problem in filtration, 
ing or sizing. Perhaps our facilities and ex: 
can be combined to produce the special 
wire cloth needed. 


FREE WIRE CLOTH HANDBOOK! 73 pages | (hsjigs : 
of specifications, metallurgical data and == 2 
- 

ee | 


oe 
| 


descriptions of industrial wire cloth. WRITE 
TODAY for your copy of this valuable ref- 
erence book. 


The Cambridg 
Wire Cloth Coj==: 


fro 
Dept. H * Cambridge 3, ‘Mé s 


Wea 


OFFICES IN PRINCIPAL INDUSTRIAL Cf 
See ‘Wire Cloth"’ in your Classified Telephone Diree 


When inquiring check FP 9828 
on handy form, pgs. 2-3 
FOOD PROCESSING 


KEEP THINGS 


MOVING with a 


Handles the jobs that are too 
"tough" for powered belt units. 
Undamaged by sharp corners or 
rough edged work. Supplies de- 
pendable power in gravity lines. 


Work can be 
slowed or held 
without stopping 
conveyor 


STANDARD WIDTHS 
11"; 15"; 18"; 24" 


ALL STEEL BEARING 
SURFACE 


PERMANENT OR PORT- 
ABLE BASE 


-METZGAR 
“LIVE ROLLER’ 
POWER 
UNIT 


STANDARD 
SIZES 


ADJUSTABLE 
HEIGHT 


For Full Specifications and 
Price Write for Folder No. 
1249 


461 Douglas St. N.W. 


GRAN 


D RAPIDS 4, MICH. 


When inquiring check FP 9829 on handy form, pgs. 2-3 


1 ee 
screw Litt 


for HANDLING 


SOU el 


MOGUL 


This installation typi- 


fies how 


Ha 


ideally a 


mmond Screw-Lift 


forms a part of any 


processing 


integral 
candy mogul 
forms 


procedure 
. here becnming an 

part of a 
which 


O'Henry' Bar 


molds. 


. 


Assures sanitary handling 
of material — also no 
dusting or exposure. 


little space. 
any practical 


Requires 
Lifts to 
height. 


No cheking, no degrada- 
tion of material. 


¢ Can be had with top or 


s of dollars in 
installed. They 
to proc 
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hone D 
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bottom drives, with any 
length feeder to suit lay- 
out. Capacities of 75, 
300, 1000, o 2500 
cubic feet per hour. 


Write for Form M-500-2 to outline 
your problem. 


No obligation. 


w Conveyor Corporation 


axes aapnaneny “— ed 
Boece 
When inquiring check FP 9830 on handy form, pgs. 2-3 


MATERIAL HANDLING 


boards or exerting unusual effort in inserting or re- 
moving truck forks. 


Description: Pallet truck is supported in front (pull- 
ing end) by two main wheels and two auxiliary wheels 
on short wheel bases. Rear wheels (fork end) are 1” 
above floor level when forks are lowered. Rear wheels 
cross over floor obstructions, elevator inequalities, etc., 
with ease, maker reports. In addition, he says that 
truck is the only aluminum alloy pallet lift truck avail- 
able. 


Operating the lift handle raises pallet load and brings 
rear wheels down to floor level, at the same time raising 
auxiliary wheels. Lift handle and pulling handle are 
independent of each other, eliminating danger of ‘flying 
handles’. 


Source: Market Forge Coinpany, Dept. FP, 25 Gar- 
vey St., Everett , Mass., is the manufacturer of these hand 
trucks . . . or for more information check FP 9831 on 
handy form, pages 2 & 3. 


Flatten bags, save 30% space 
as bags are discharged 
to pallets... 


combination flattener-loader device eliminates air, 
distributes bag contents evenly 


Uses: Especially designed for use as a pallet loader 
as well as for flattening bags of bulk, granular and 
powdered materials. 


Features: Kneading and pressing action applied to 
bag eliminates air and distributes contents evenly. This 
provides a flat bag which piles better and saves as much 
as 30% space. 


Description: A series of endless steel coil springs, 
running over grooved steel rollers, forms the conveying 


— 


Bag flattener discharge conveyor adjusts to tier height 


medium. By means of a tension spring and rocker arm 
connection between the upper and Jower conveyors, bag 
flattening action is produced. 


Discharge conveyor section is raised or lowered by means 
of a hydraulic ram so that bags can be piled on pallets 
and follow the height of the tier. Equipment is en- 
gineered to suit applications. 


Source: Flexoveyor Mfg. Co., Dept. FP, 1220 So. 
Acoma St., Denver 10, Colo. . . . or for more informa- 
tion check FP 9832 on handy form, pages 2 and 3. 


Offers unscrambler drawings 


Drawings of maker’s unscrambling table for help in making 
layouts of production lines are available on letterhead re- 
quest to Island Equipment Corp., Dept. FP, 27-01 Bridge 
Plaza North, Long Island City 1, N. Y. 





Constant stop-start 
operation in industrial 
trucks means costly 
operation. Clutch, tires, 
engine, power trans- 
mission parts—and even 
the: driver—are too 
quickly worn out. Re- 
placement costs mount, 
trucks lose time on the 
job. There is one way to 
lick this problem... 


OI TT 
we whe 


knock out ordinary 
gas trucks 


Only YALE has 


Ue Lee 


solve Stop-and-Start 
problem 


See how YALE Fluid 
Drive can save you 
money on all materials 
handling jobs. You get 
smouoth stops, smooth 
starts, steady floating 
power at any speed... 
under a full load... on 
the level . . . on steep 
ramps. The clutch lasts 
3 to 6 times longer. You 
can operate easily in 
close quarters—increase 
storage space, reduce 
load breakage. 


Heavy duty hypoid gear- 
ing! 65HP all-weather 
engine! Shockless steering! 
Automotive hydraulic 
brakes! Cold drawn pre- 
cision aligned uprights! 
Every vital part has been 
selected, tested and proved 
for its, ability to give you 
more work for your 
money. Let us show you 
exactly how much more! 


Capacities up to 10,000 pounds 
MATERIALS HANDLING DIVISION 


YAL Philadelphia 15, Pa. 


YALE is the registered trademark of The Yale & Towne Manufacturing Co. 


oe ee ee ee ee ee ee ee ee ee ee ee ee ee ee ee ee ee ee ee ee 
i THE NUFACTURING COMPANY i 
Dept. 103, Roosevelt Boulevard & Haldeman Avenue, Philadelphia 15, Pa.- i 
I i am interested in cutting my materials handling costs. 


O Please have your local representative call on me. 
1 0 Please send me FREE detailed literature. 


i Name. 

1 Company. 

1 Street. 
City. 


fhe eee syems ee ee cee le ee ee ee ee ee ee ee ee 


only the new YALE 
can smooth out your 
materials handling 

ULL LL 
Sea IA MLA) 


When inquiring check FP 9833 on handy form, pgs. 2-3 
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UTILITY BELT-VEYOR 


LIFT OR LOWER—FLOOR TO FLOOR 
OR CONVEY HORIZONTALLY 


Mv boxes — cartons — crates — sacks and bundles 
from basement to first floor, or any floor to floor, 
or convey in a straight line — continuously with the 
Standard UTILITY BELT-VEYOR. A compact, pre- 
engineered unit, easy to install (over existing stair- 
ways where practical) handles commodities up to 150 
Ibs. — available in 4 belt widths — 10, 14, 20 and 
24 inch — and equipped with adjustable guard rails 
to facilitate handling packages wider than belt. Elec- 
tric motor operated. Write for Bulletin FO-3) 
Standard Conveyor 
Company 
North St. Paul 


Minnesota 
GRAVITY & POWER 


CONVEYORS 


Sales and Service in 


“PARKING 
PROBLEMS” 


for 
case packers 


with 
Styl-O-Matie 
ROTARY 


ACCUMULATING 
TABLE 


@ Aconvenient, practical terminal work table upon which 
the product from the conveyor collects to wait for man- 
ual case packing and accumulation. Extremely efficient. 
ACTS AS A RESERVOIR FOR EXCESS BOTTLES WHEN 
FEED IS OCCASIONALLY TOO FAST FOR CASE PACKER 
@ It’s a “parking space” for excess units when feed from 
conveyor exceeds packer’s ability to take care of same. 
‘MAIL THIS COUPON FOR FULL DETAILS 


ee ee ee ee ee ee ee ee ee ee ee ee ee ee ee 
ISLAND EQUIPMENT CORP. 
27-01 Bridge Plaza North 
Long Island City 1, N. Y. Dept. FPR-3 


Please send iculars on the Styl-O-Mati 
Rotary Seoenadton Table. " — 


oo, 
> at NAME_ 
—— r* ADDRESS¢ 
Freer! a eT 


ee es ee ee ee ee es od 
SEE OUR EXHIBIT AT THE PACKAGING SHOW, BOOTH NO. 557 
When inquiring check FP 9835 on handy form, pgs. 2-3 
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MATERIAL HANDLING 


Bucket and inclined conveyors 
held by roller device when 
power failure occurs... 


unit mounts on conveyor head shaft extension, pre- 
vents runaway loads, flooded feed points 


Uses: Prevents reversal of inclined conveyor and 
bucket elevators when power to the material handling 
equipment is interrupted. 


Features: Conveyor or elevator may be stopped at 
any time without danger of runaway loads, flooded feed 
points and damaged equipment. Device operates in- 
stantly and its design makes it less likely to be affected 
by dust, dirt or corosion. 


Description: Hold-back unit installs on headshaft of 
back roller engages wide-faced drum, with a gentle but 
vise-like grip. Hold-back unit consists of: 1) a steel 
conveyor. The instant headshaft stops rotating, hold- 
drum keyed to rotate with the headshaft; 2) two bronze- 


PROVIDE RIGID 
SUPPORT FOR 
HOLOBACK BRACKET 


Hold-back stops reverse of bucket or inclined conveyors 


bushed steel side arms which hold 3) a hardened steel 
wedge plate at a fixed distance from the drum, 4) a 
hardened steel roller which operates between drum and 
wedge plate, and 5) supporting bracket at the outer end. 
When direction of rotation of headshaft starts to re- 
verse, due to power failure, hardened steel roller is 
immediately wedged between drum and plate, stopping 
motion gently and without shock. When power is 
restored, hold-back releases immediately. 


Drawing at right shows how hold-back is used to pre- 
vent reverse travel of loaded buckets. A_hold-back, 
with special vertical arm and guide, can be furnished 
when the elevator head-shaft is adjusted vertically to 
take up slack in chain or belt. 


Drawing at right shows device on inclined belt con- 
veyor, preventing flooding at lower end. 


Source: | Normal duty roller type hold-back is built 
by Stephens-Adamson Mfg. Co., Dept. FP, Aurora, III. 

. or for more information check FP 9836 on handy 
form, pages 2 and 3. 


Line of belt conveyors meets 
most common applications 


Forty-page catalog describes line of belt conveyors so 
packaged into a wide variety of widths, lengths, and 
powers that most normal applications fall within its 
range. In the 18” belt width, lengths are from 18 to 
144’, lifts from 5’7” to 44’6”; in the 24” belt width, 


‘lengths are from 18 to 162’, lifts from 5’7” to 50’; in the 


30” belt width, lengths are from 18 to 102’, lifts from 
5/7” to 31'6”. 

Descriptive catalog “‘Redi-Fab” is issued by Barber- 
Greene Company, Dept. FP, Aurora, Ill, When in- 
quiring specify FP 9837 on handy form, pages 2 and 3. 





"AT THE DOBECKMUN CO. 
CLEVELAND, OHIO 


WRITE FOR CASE STUDY REPORT No. 351 


BAKER INDUSTRIAL TRUCK DIVISION of The Baker-Raulang Compan 
1221 West 80th Street ©@ Cleveland 2, Ohio — 


exal eo mer ee ae 


When inquiring check FP 9838 on handy form, pgs. 2} 


ALLIGATOR 


LACING 


CONVEYOR BELT 


5 


in Long Continuous Lengths 
for Conveyor Belts ....- 


% Excellent for Package Conveyors, Portable Loaders, 
Trenching and Ditching Machines, etc. 

% In canneries where corrosion or rust is a problem 
specify Alligator made of Monel. 

% For magnetic separators or anti-sparking 
specify Alligator made of Everdur. 

% Separable and smooth on both sides. 

% 12 sizes. For belts from 1/16” to 5/8” thick— 
and any width. 


Order from Your Supply House. Ask for Bulletin 
FLEXIBLE STEEL LACING CO. 4639 Lexington St., 


JUST A HAMMER TO APPLY 


When inquiring check FP 9839 on handy form, pgs: ? 
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Dust-tight end assembly 
latest development in 
screw conveyor line... 


offered as integral feature in newer conveyors, also 
as attachment for conveyors already in service 


Uses: Assembly is available as an integral part of 
this maker’s screw conveyors now being offered, or as a 
standard unit to mount on his 6, 9, 10, 12, 14, 16, 18, 
and 20” screw conveyors that are already in service 
throughout the industry. 

Features : Dust-tight end assembly. 


Description: Illustration shows the dust-tight end 
assembly which incorporates a stuffing box with a bronze 


ece maintain 100% 
LEAK-TIGHT JOINTS with 


SOPER SPEZD Tools! 


COSTLY, messy, unnecessary leakage of your product 
from worn, improperly seated sanitary fittings can be elim- 
inated quickly, easily and at very low cost . . . through the 

Agere: sures : use of SUPER SPEED TOOLS. Here are three major 
use, LEFT: Vise benefits these dependable tools assure: 
an expanding . 
oceans ees 1. LEAK-TIGHT JOINTS... Extreme accuracy in 
tion. RIGHT: Sow. facing and seating operations assures a perfect seal. 
ng vise, use in 
Tne ; : commons bench . FAST, SIMPLE MAINTENANCE .. . Few easy op- 
follower packed with rings of square graphited packing, : erations easily mastered by even unskilled personnel. 
and a grease-sealed ball bearing with open air space ‘ 3. LONGER FITTING LIFE . . . Old, worn fittings 


between bearing and stuffing box. Stuffing box is easil ; Sib nee, : 
e. S g y . quickly renewed for continued service. 
EFT: Simple, 
P positive tube 
expanders pro- y 
vide fast, effi- 


accessible for taking-up on packing. 
testicals . SUPER SPEED TOOLS will pay for themselves over and 
cient expansion. 


ABOVE: SUPER 


Screw conveyor with dust-tight end assembly 


Source: Development of the Kornylak Engineering : oe oe ; ‘ 
: ? ee over again, eliminating leakage and saving maintenance 
Every | Corporation, Dept. FP, 513-521 Communipaw Ave., time and expense. They will also help protect product 


Tooth 
A Vise 


ick— 
bulletin 
$t., 


PLY 


Jersey City 4, N. J... . or for more information check 
FP 9840 on handy form, pages 2 and 3. 


Variety of centrifugal pumps 
described and illustrated 


Wide variety of centrifugal pumps offered in 16-page, 
illustrated bulletin include close-coupled; pedestal; 
double suction; single stage and multi-stage; self-prim- 
ing; fractional horsepower; coolant and circulating; 
fire; solids-handling ; marine; rubber lined; paper pulp; 
sewage; axial; and mixed flow. 


Head capacity charts and tables are given, along with 
on sizes, capacities, and construction features. 
mruMps are illustrated by photographs or cutaway draw- 
Bulletin 52B6059G is issued by Allis-Chalmers 
facturing Company, Dept. FP, 1151 S. 70th St., 

ee, Wis. When inquiring specify FP 9841 on 


orm, pgs: # handy form, pages 2 and 3. 
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“Tools Guaranteed To Satisfy" 


ABOVE: Torqometer 
provides accurate ex- 
pending through pre- 
determined pressure. 


LEFT: Seating Tool pro- 
vides inside and out- 
side bevel — also used 
for facing. 


NOW AVAILABLE 
THROUGH YOUR LOCAL JOBBER 


quality, increase production, and in keeping your plant 
completely clean. And remember — these tools have in- 
dustry-wide endorsement. Your satisfaction is guaranteed. 
Get full details today. 


Tri-Clouer 


MACHINE CO. 


TRIALLOY AND STAINLESS STEEL 
SANITARY FITTINGS, VALVES, 
PUMPS, TUBING, SPECIALTIES 


INDUSTRIAL FITTINGS 


THE Complete LINE 


When inquiring check FP 9842 on handy form, pgs. 2-3 





FABRICATED STAINLESS sree 
INDUSTRIAL PUMPS 


NOTICE! 


Today is not one day too early to send your Taylor 
Instruments back to Rochester for expert repairs. 
That way you'll give us ample time to put them 
back in first class condition—you’ll eliminate 
emergency handling. And you’ll have them back, 
installed again, and working right before the rush 
begins. You get the most out of your instruments 
this way and save plenty on costly shutdowns 
during the peak season. 


The manufacturer of any product should repair it 
better than anyone else. We do! So send your 
Taylor Instruments to us today. 


NOTE: Repair service now available 
at Rochester, San Francisco, Tulsa, 
and Toronto. Taylor Instrument 


a lcs 


ACCURACY FIRST 
SINCE 1@5) 


4 
Companies, Rochester, N.Y., and os 


Toronto, Canada. 


TAYLOR INSTRUMENTS 
mean “Accuracy First’’ 


When inquiring check FP 9843 on handy form, pgs. 2-3 


BIN-LEVEL CONTROLS 


2 BIN-DICATORS --~" 
Often Replace 1 Man * 


‘ 
* 


__--BIN-FLO 
-Aerating Units Keep 
\ Finely-Ground 
\ 


at 


Materials 
& Moving 


| 


THE BIN-DICATOR CO., 13946 Kercheval, Detroit 15, Mich. § 
Please send 

vase ent par ae rreasace sing somelae ntermaton and opscit. f 
Aerating Units. 

Fp.3 8 
Neme———___ lg 
AR at 

~Zone__ State. 
AR GE ace am eee a Le DS Sr tc 


When inquiring check FP 9844 on handy form, pgs. 2-3 


Table-model Electron Microscope 30” High 
Features Permanent Magnet Lenses 


Magnifies up to 50,000 diam. by pho- 
tographic enlargement, or 6000 direct; 
1 hr’s instruction sufficient for those 
familiar with optical microscope 


SES: Developed especially for electron-micro- 
scope studies in educational institutions, scientific 
and industrial laboratories, etc. Suited for examination 
of thick specimens, by virtue of its 50-kilovolt ac- 
celerating potential, in metallography, bacteriology, etc. 


Features: Instrument is a simplified table model only 
30” high. Embodies, for the first time, permanent 
magnet lenses which require no stabilization circuits 
or controls. It provides magnifications up to 50,000 
diameters by photographic enlargement, and direct mag- 
nifications up to 6,000 diameters. This is 20 times as 
powerful as the best optical instrument; depth of focus 
is 150 times greater. 


Description: Design of the “Little Giant” electron 
microscope permits insertion (or removal) of specimens 
into the evacuated column without breaking the vacuum. 
Photographic plates, in addition, may be changed with- 
out admitting more than a small amount of air to the 
column. As a result, pumping time between plates is 
reduced to only 90 seconds, which is about enough time 
for photographic development. 


With no more than an hour of instruction, maker 
reports, an operator generally familiar with optical 
microscopes should be able to safely insert specimens 
and seolats well-focused pictures. To change speci- 
mens, the operator needs only to pull out a sliding rod 
from the column, make change, and replace rod. Pro- 
duction-line procedures may be followed in running one 
specimen after another, aided by a special holder. 


The lower end of the magnification range of the instru- 
ment overlaps that of the conventional optical micro- 
scope, thus permitting the operator to progress by stages 


Melting points between 20 and 

500°F quickly determined... 
only a few milligrams of substance are required; 
sample can be recovered uncontaminated 


Uses: For quickly and accurately determining melt- 
ing points between 20 and 500°F of waxes, resins, 
gums, fats, tars, plastics, low melting alloys, organic 
compounds, and inorganic compounds. 

Features: Accurate melting point determination can 
be made with but a few milligrams of sample. With 
reasonable precaution, samples can be recovered un- 
contaminated. 


Description: A small quantity of the substance is 


Electron microscope does not require skilled operator 


from the “known” into the “unkown”. ; 
observe details familiar to him before advancing 


higher magnifications. 
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RCA stresses that the “Little Giant” is expected to | 


for about one-third the price of its large Unive 
model, yet has same performance characteristics. 


Source: 
Radio Corporation of America, Dept. FP, Camden, 


. or for more information check FP 9845 on 
form, pages 2 and 3. 
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laced on a chromium plated platen or bar, which is 
dectrically heated so that there is a temperature gradient 
slong its length. Operator determines by observation 
the demarcation between molten and solid phases and 
places the small thermocouple junction at this point. 
Meter then indicates, within a few seconds, the tem- 
perature of the point chosen. A screw feed allows the 
operator to follow the melting point as the bar tempera- 
ture changes. 

Any one of the four sides of the platen can be used. 
Both platen and thermocouple are easily removed for 
deaning or for changing in case of damage or con- 
tamination. Instrument operates on 100 volts AC or 
DC; can be used by any laboratory technician. 


Source: Model 304 melting point meter is a product 
of the Clarkstan Corporation, Dept. FP, 11921 W. Pico 
Boulevard, Los Angeles 64, Calif. . or for more 
information check FP 9846 on handy form, pages 2 and 3. 


feeds up to 3 cubic ft/min 
of dry chemicals... 


gravimetric feeder has probable maximum error of 
Yy% by weight, guaranteed maximum error of 1% 


Uses: | Small gravimetric feeder for dry chemicals and 
similar materials where rate need not exceed 3 cfm. 


Features : Feeder has probable maximum error of 
4% by weight, guaranteed maximum error of 1%. 


Principal parts are scale system, conveyor 
belt assembly, variable speed belt drive, vibratory feeding 
mechanism, mechanical wedge controller, and housing. 


Making adjustment on gravimetric feeder 


Yerall dimensions are approximately 42 x 21 x16” high, 
te about 6 square feet of floor space. Feeder may 
e installed on cabinet base, mixing chamber, or table; it 
ia be suspended from a chemical hopper. 


tding range is infinitely variable over 100 to 1. Con- 
yor belt is 1-piece reinforced neoprene, driven by sprock- 
Power source is 1/4 hp motor, either single phase, 
hase, or synchronous. Full line of optional. accessories 
ilable. 
fe: Model 50-8 gravimetric feeder is made by 
vaiega Machine Company, Dept. FP, Providence 1, R. I. 
‘.0r for more information check FP 9847 on handy 
pages 2 and 3. 
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A raging storm that leaves whole cities without power . . . a re- 
frigerator trailer that topples into a ditch . . . a refrigeration system 
that quits over the weekend—these are only a few of the mishaps 
that can transform delicious frozen foods into insipid refreezes. 

Health authorities and consumers alike are awakening to the 
refreeze problem . . . demanding a safeguard against it. 

That safeguard is here. It is the TAGliabue Miniature Recorder. 
Completely independent of any power supply, immune to normal 
jolts and jars, this sturdy instrument rides with the load on rail or 
road, steadily recording temperature. Compact, reliable, tamper- 
proof —it is being relied upon more and more by shippers and 

carriers alike to settle disputes, avoid lawsuits. 
Why not let it save trouble and expense for you? 


The TAG Miniature Recorder charts tempera- 
tures from —30 to +220°F., withstands severe 
vibration, runs for a week without attention. 
Less than six inches square, it can be equinped 
for remote indication, and for recording on-off 
operation of related equipment. Send for full 
details now! 


TAGLIABUE INSTRUMENTS DIVISION 


Weston Electrical Instrument Corporation 
614 Frelinghuysen Avenue, Newark 5, New Jersey 


TAGliabue Dial Thermometers 
Provide Remote Indications 


Temperatures are accurately shown at 
a distance from the sensing aise with 
the Dial Indicating Thermometers pro- 
duced by TAGliabue Instruments Div., 
Dept. 67, Weston 
Electrical Instru- 
ment Corp., New- 
ark 5, N. J. These 
sturdy devices are 
furnished with 
mercury, gas filled 
or vapor tension 
actuations in 5, 6 
and 8” dial. sizes. 

The plain black 
pointer and fig- 
ures make TAG 
Dial Indicating 
Thermometers 
easy. to read. The instruments are made 
in two types, for flush or wall mounting, 
with cases of iron, brass or phenolic plas- 
tic. Models are available to indicate as 
low as —325°F. or as high as 1000°F, 


Automatic Retort Control 
Regulates Process Timing 


Any semi-automatic air operated retort 
control system can be made fully auto- 
matic with the Process Control Timer de- 
veloped by TAGliabue Instruments Div., 
Dept. 67, Weston Electrical Instrument 
Corp., Newark 5, N. J. Pressure, heating 
and cooling cycles are easily regulated 
with this uncomplicated device. 


The instrument rigidly controls tem- 
perature and pressure and their dura- 
tion, and automatically operates all 
water, air and steam valves. The entire 
process is set in motion by a push button 
in a corner of the control panel. 


Non-Indicating Controllers 
For Pressure or Temperature 


Temperatures or pressures are accu- 

rately maintained by the No. 42 Non- 

Indicating Controllers available from 

TAGliabue Instruments Div., Dept. 67, 

Weston Electrical Instrument Corp., 

Newark 5, N. J. 

Because of their 

simplicity and 

compact design, 

these basic instru- 

ments lend them- 

selves to incorpo- 

ration in many 

types of automat- 

ic and semi-auto- 

matic process con- 

trol systems in the 

food, chemical, pe- 

troleum and manufacturing industries. 

Ranges up to 300 p.s.i. can be accom- 

modated by the Pressure Controller, 

while temperatures as low as 10 or as 

high as 400°F. can be held by the Tem- 
perature Controller. 


When inquiring check FP 9848 on handy form, pgs. 2-3 
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Easily Installed 


The attachment consists of an 
integrating sphere in holder and 
a sliding sample tray which. are 
easily installed in place of the 
standard Model B sample com- 
Partment and cell carriage. 


Precise Measurements 


To permit utmost measurement 
Precision, a detent mechanism 
Operated by a convenient Push 
button in the sample tray knob 
exactly reproduces forward and 
backward position of the sliding 
sample tray. The resulting preci- 
sion is Particularly valuable for 
accurate measurements on sam- 
ples with rough surfaces or non- 
homogenous colors. 

Readings taken rapidly are re- 
Producible to at least 1%—with 
careful technique even greater 
Precision is obtained, 


Operating Convenience 


Special provision has been 
made so that liquid samples can 
be conveniently inserted without 
Spilling... powdered samples 
without disturbing the smoothed 
surface, 


Sample Size 


Sample size is approximately 
1” x 11/4” with a maximum 
thickness of 5/16”—ample for 
most applications. Or, by simply 
rotating the sphere 180° in its 
holder, larger samples can easily 
be accommodated. 


Quick, Easy Readings 


Accurate color measurements 
are made with great speed and 
simplicity. First the instrument is 
adjusted to read 100% reflec- 
tance on a white standard (such 
as MgO), the sample is moved 
into position and the percent re- 
flectance (compared to the 
standard) is then read directly 
from the meter. {t's as simple as 
that—and the three-compart- 
ment sample tray permits quick 
comparison of two samples and 
@ standard on each run, 


When inquiring check FP 9849 on handy form, pgs. 2-3 
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Air controls action of 
small plug valves. . . 


pneumatic actuator changeable in 
field: air-to-open to air-to-close 


Uses: Air operators for use with 
manufacturer’s plug valves, sizes l/, 
through 3”, 


Features: Unif may be changed 
in field from aif-to-open to air-to- 
close operation by removing two 
bolts and shifting the center-line of 
the operator from one side of the 
valve stem to the other. Operator 
requires no packing glands or lubri- 
cation. 


Description: Three separate 
types of control are provided for 


Flanged plug valve with air operator 


these Bendix-Westinghouse units. 
One type is a panel mounting air 
switch for simple on-and-off con- 
trol. The second type is a manual 
throttling control station with dial 
indicator which permits setting the 
valve in throttling position from a 
remote location, and Provides in- 
dication of valve setting. The third 
arrangement consists of a positioner 
which permits the valve to be op- 
erated in conjunction with air in- 
strumentation for automatic control 
application. 


A solenoid air switch is also avail- 
able for on-and-off service, con- 
troiled in conjunction with the op- 
eration of electrical equipment or 
by means of a pushbutton station. 
The amount of air pressure required 
for the air Operator is dependent 
on line pressure through the valve. 
Manufacturer recommends 50 psi 
minimum air pressure when valves 
are used at maximum working pres- 
sures. 


Source: DeZurik Shower Co., 
Dept. FP, Sartell, Minn. . . . or for 
more information check FP 9850 on 
handy form, pages 2 and 3, 


Temperature regulation to plus or minus one degree F. is the 
unheard-of accuracy obtainable with the self-operated Farris 
Stacon Temperature Regulator.* 
Two design factors are responsible: 

1. Liquid in bulb flashes fo vapor in power bellows steam 
does 99 per cent of the work.. -without appreciable time lag. 

2. Full balancing bellows has the effect of double seated 
Operation with single seated valve.. eliminates spring 
counterpoise and all packing glands. Provides free- 
floating valve disc... prevents response to variations in 
steam temperature. 

Stacon Regulators are compact, trouble-free, dirt-proof. ™ 
Operate consistently in the worst Possible surroundings 
require no maintenance. 

You'll want to learn more about the most sensitive, acc 
economical temperature regulator on the market. Write for 
Stacon Bulletin 50-1000. * PATENTED 


Farris Stacon Corp. 


436 COMMERCIAL AVE. PALISADES PARK, Ni, j 
@ ow 


When inquiring check FP 9851 on handy form, pgs. 24 
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THE LAST WORD 
IN FEEDERS... 


—for dry materials .. . sugar, 
cocoa, flour, beatrine, powdered 
eggs, magnesium carbonate, leav- 
ening mixes, vitamin concentrates 
— and liquids ... oils, extracts, 
coloring, and syrups. For Bulletins 
and complete information, address 
Omega Machine Company (Division 
of Builders Iron Foundry) 388 Harris 
Ave., Providence 1, R. 1. 


OMEGA MACHINE COMPANYS 





When inquiring check FP 9852 on handy form, pgs. 24 
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m, pgs. 2 Unique sensing element of electronic hygrometer 
readings without the need for psychrometric charts, and 
provides for readings as far remote from the sensing T u di g i 
element as 1000’. emperature Kecording Keguiators 
Maker reports that relative humidity changes of the > 
order of 0.002% are detectable. Instrument is calibrated on Cooking Reto rts 
to plus or minus 1% accuracy. Responsiveness of the 
sensing element is such that 63% of a total change in One of the important steps insuring PARD’S uniformly high 
humidity is registered in 10 seconds. Temperature com- : 1 soda 
pensation is provided between 50 and 120° F. nutrient content, taste, color and odor is accurate temperature . 
Description : Vital components of the electronic control of cooking operations. Powers instruments are used 
hygrometer system include the sensing element, indicat- here on cooking retorts in which Pard is processed. 
) ing and recording (single-point circular or strip chart 
“ElectroniK” recorder) instruments, and any one Other processes and operations in Swift & Co. plants regu- 
various controllers for. accomplishing ultimate con- Sand he B 1 ; 
s trol action. ated by Powers controls are: 
Sensing element is about the size of an ordinary match- Large Water Heaters + Booster Heaters for Sterilizing + Hog Scalding Vats and De-hairing 
book cover. Consists of conducting electrodes of pure Machines + Cooking Vats, Kettles and Sausage Steaming Cabinets - Smoke Houses + Drying, Curing 
We gold leaf pressed onto the surface of a clear ae base. and Chilling Rooms + Slicing and Packaging Rooms—and Many Processes in By-Product Plants. 
d trodes are separated from each other and somewhat he eae pas gl humidi I 
v- fesemble the teeth of two interlocked combs. Entire y ve @ probiem of temperature or humidity Control, 
es Bent is finished by coating it with a thin solution of contact your nearest POWERS office. There’s no obligation, 
mical . : . ° ; 
sy . selts , . ‘ae ; With almost 60 years of experience and a wide variety of 
ns operation, the sensing element determines the amoun . 
itd of moisture in the air by measuring the change in cur-’ Pneumatic and self-operated controls we may be able to help 
on tent carried by the salts between the teeth of the elec- you select the best equipment for your requirements. 
is ttodes — higher current is carried when the air is moist. (sc) 





Current in the element is amplified through remote 
tlectronic tubes. Amplifier in turn actuates controllers 
that can be made to add or detract moisture from the 
tit to maintain a preset humidity value. 

ANY Source: Development of Brown Industrial Division 
of the Minneapolis-Honeywell Regulator Co., Dept. FP, 
Wayne & Roberts Ave., Philadelphia 44, Pa. . . . or for 
More information check FP 9853 on handy form, pages 
2and 3. When inquiring check FP 9854 on handy form, pgs. 2-3 
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TEMPERATURE 
INDICATORS 


For VAZZ Sete needa! 


x Low-cost protection ... due to 
large, specialized production. 


b Precision-built indicators provide 
accurate temperature readings. 


»* Wide selection of dial ranges to 
meet specific requirements. 


+ 6 stock types available as shown. 
pie. nas 











Pee ak 
MODEL ‘F-2” 
‘This Auto-Lite dial indicating ther- 
mometer has solid liquid filled 
movement and evenly calibrated 4” 
dial. Available with flexible capil- 
lary tubing for remote reading. 
Priced from $22. Adjustable, elec- 
trical alarm contacts at small addi- 
tional cost. 







at left shows 3 positions at 

4 uto-Lite ~ Wereomstore 

may mounted by simple screw 
adjustment. 


THE ELECTRIC AUTO-LITE COMPANY 


INSTRUMENT AND GAUGE DIVISION 
TOLEDO 1, OHIO 
NEW YORK + CHICAGO + SARNIA, ONTARIO 


THE ELECTRIC AUTO-LITE CO., 
Instrument and Gauge Division, 
Toledo 1, Ohio 

Please send your illustrated catalog, describing the various 
styles and types of Auto-Lite Indicating and Recording 
Thermometers. 





When inquiring check FP 9855 on handy form, pgs. 2-3 
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Pressure switch used fo start 
pump or actuate alarm 
when pressure varies... 


mechanism will operate in heavy, dirty or viscous 
liquids or powders; uses diaphragm sensing element 


Uses: For maintaining constant pressure in a hy- 
draulic system by actuating a pump starter, or as a 
safety device to actuate warning signals at undesirably 
high or low pressures and alert the operator. 


Features: Switch will operate in heavy, dirty, or 
viscous liquids, as well as in powders. 


Description: Switch will make or break a circuit at 
any pre-set point within adjustable range on ores 
or decreasing pressure with fixed actuation values (dif- 
ference between open and closed circuit) ranging from 
4” water to 20 psi with proof pressure to 120 psi. 


UL-approved switching element is rated for both AC 
and DC circuits. SPDT snap-action switch is actuated 
by a diaphragm sensing element. Pressure connection 
is to a 2” internal pipe thread. Switch is readily dis- 
assembled for cleaning. Either complete switch or con- 
tact parts can be made of stainless steel. 


Dimensions are 614” overall and 3” diameter. housing. 
Weight is approximately 2 lb. 


Source: Meletron Corporation, Dept. FP, Los 
Angeles 38, Calif. . . . or for more information check 
FP 9856 on handy form, pages 2 and 3. 


Abs. pressures of 0 to 200 1 
measured by thermocouple 
vacuum gauge... 


gauge may be disconnected from gauge tube with- 
out disturbing vacuum system 


Uses: Measurement of absolute pressures of 0 to 
200 microns. 


Features: Gauge is connected to the gauge tube 
electrically; hence, it may be disconnected from the 
tube without disturbing the vacuum system. Gauge 
tube may be interchanged without the need for recali- 
brating the indicating instruments. 


Description: Line includes a 115-volt AC portable 
thermocouple vacuum gauge, and types for rack and 

panel mounting. All 
but the rack mounted 
type have been de- 
signed to operate 
from line current 
or from No. 2 flash- 
light batteries. 


Gauges provide a 
continuous indica- 
tion of pressure, 
and respond almost 
instantly to pres- 
sure changes. Scale is calibrated from 0 to 200 microns. 
In the 1-100 micron range, the instruments are accurate 
within 10% of the reading, or 1 micron, whichever is 





° Thermocuple vacuum gauge 


greater. 


Tube is built to withstand damage if accidentally op- 
erated at atmospheric pressure. 

Source: General Electric Co., Dept. FP, Schenectady 
5, N. Y. . .. or for more information check FP 9857 
on handy form, pages 2 and 3. 














READABLE... INSTANTLY... 


EVEN 
BACK 
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THERMOMETERS 


Seconds count when things go wrong... wherever temperature; 
are critical. And not even a split-second is lost in reading tem- 
peratures accurately, when the thermometers are WESTON. § 5 uip 
Their large, boldly marked faces are readable, even froma & ¢ 










distance. And the rugged, all-metal construction of westoy om 
bi-metal thermometers assures dependable, trouble-free opera an 


tion. Available in types, sizes and stem lengths for most indus. 
trial applications. Write for bulletin T-13. Weston Electrical 
Instrument Corporation, 597 Frelinghuysen Avenue, Newark 5, 
N. J. ... manufacturers of Weston and Tagliabue Instruments, § (or. 


WESTON Yemen 


When inquiring check FP 9858 on handy form, pgs. 25 









OF ALL KINDS 
@ 100% AUTOMATIC 
@ APPROVED BY 

UNDERWRITERS’ 
LABORATORIES 







WRITE FOR COMPLETE DETAILS 


rue LEQUIDOMETER os 


3925 SKILLMAN AVE., 









LONG ISLAND CITY, N 
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When inquiring check FP 9859 on handy form, pgs: 24 Whe 
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Here IS THE MOISTURE 
TESTER YOU'VE Long 
BEEN WAITING FOR! 










A fast, easy to operate in- 
strument you can depend 
on continually to accurately 
test materials of high 
moisture content. 
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THE 
SENSATIONAL 


UNIVERSAL MOISTURE TESTER 
GIVES DIRECT MOISTURE PERCENTAGE 
READINGS ON A DIAL UP TO 40% Instantly 


(Up to 75% to 80% with charts) 


Equipped with a built-in thermometer, the New Universal automatically 
takes temperature of sample . . . no separate temperature tests necessary. 
Consistently accurate’. . . gives same reading repeatedly on same sample. 
Fully portable. No electrical outlets or batteries required, yet operates by 
electricity and eliminates inaccuracies due to variations in line voltage. 


10 DAY Free TRIAL 


will convince you the Universal is the moisture tester you've been waiting 

for. Write for literature and details of Free trial offer. 
EQUIPMENT COMPANY 

1316-9 Sherman Ave. Evanston, Ill. 

When inquiring check FP 9860 on handy form, pgs. 2-3 





NEW 
ELECTRIC 






“CS” and “Y” 
ELECTRIC 
PRODUCTIMETERS 
The answer to all 
electric counting 
requirements 


Two Companion Counters . . . Two Sizes ... 
Hi-Speed ... Accurate ... Long Life... Totally Enclosed 


Speeds of 1000 counts per minute. Both counters give 
maximum readability. Design fits all mounting conditions 
++. panel mounting or base mounting. Hardened steel 
working parts for long life and dependability. 

New type case for compactness, rigidity, and protec- 
tion against dust and moisture conditions. Operate accur- 
ately over wide current fluctuations. 


DURANT MANUFACTURING CO. 


1951 N. Buffum St. 151 Orange St. 
Milwaukee 1, Wis. Providence 3, R. 1. 


Representatives in Principal Cities 


PRODUCTIMETERS 


Gre 


ML Lee 


When inquiring check FP 9861 on handy form, pgs. 2-3 
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Blow-out disc relieves 
excessive pressure 
in gauge case... 


solid front of case prevents 
fracture of glass lens 


Uses: For indicating pressures 
from 30” vacuum to 80,000 pounds 
per square inch. 


Features: Solid front type of 
gauge case incorporates a solid cast 
web backing the dial, with the 
entire back of the gauge case cov- 
ered by a waterproof blow-out disc 
with bonded Buna N Seal. In 
the event of bourdon tube rupture 
due to overpressure, corrosion, or 
any other factor, the blow-out disc 


f 





é J e Sie... “ = é 
Mechanism is inspected without re- 
moving dial 


relieves the pressure in the case. 
Pressure is relieved if case pressure 
reaches between 1/4 and 3 psi, de- 
pending on the size of the case 
and the type of connection, bottom 
or back. 


Solid front restrains such pressure 
within the case and prevents fracture 
of the glass lens. 


Description: Sizes range from 
4l/, through 10” in both surface 
mounting and flush mounting de- 
signs. Gauges are available with 
all types of bourdon tubes, stand- 
ard movements are either stainless 
steel, or nylon and stainless steel, 
the latter being especially desirable 
for high frequency pulsation service 
and similar applications. 


Removal of the waterproof disc ex- 
poses the entire mechanism for in- 
spection, repair, or recalibration 
without removing the dial. 


Source: Acragage Company, 
Dept. FP, Millford, Conn. . . . or 
for more information check FP 
9862 on handy form, pages 2 and 3. 





A WHOLE NEW CONCEPT OF 
INSTRUMENTATION BASED ON 
BROWN CONTROL TFCHNOLOGY 

IS REVOLUTIONIZING THE FOOD 
INDUSTRY FROM COAST TO COAST! 


Destenep for accurate regulation 
of critical densities in most food con- 
centrators, this new system ‘has al- 
ready set new high standards of per- 
formance in the citrus juice industry. 
Consistent maintenance of density 


within .2° Brix is not uncommon.’ 


Here is the answer to an urgent need 
for continuous and accurate meas- 
urement and control of food densi- 
ties to keep in step with the tremen- 
dous growth of vacuum concentra- 
tion. Low in cost, simple to operate, 
this system has no delicate parts to 
come in contact with the measured 
material. It is capable of handling a 
wide variety of products...evensolu- 
tions containing suspended particles. 







Installation photo courtesy of 
Pasco Packing Company, Dade City, Fla. 





Combining a radically different, 
supersensitive density transmitter 
with a standard Brown receiver and 
controller, the system eliminates the 


bleeding of air into the product... 
does away with the need for a refer- 
ence column .. . and features sani- 
tary design and construction for 


easy cleaning. 


Call in your local Honeywell engi- 
neer for a discussion of your applica- 
tion ... he is as near as your phone. 


MINNEAPOLIS-HONEYWELL REGU- 
LATOR Co., Industrial Division, 4566 
Wayne Ave., Philadelphia 44, Pa. 
Offices in more than 80 principal 
cities of the United States, Canada 
and throughout the world. 





When inquiring check FP 9863 on handy form, pgs. 2-3 
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MORGANITE 


SELF-LUBRICATING 


BEARINGS 





— for pumps, mixers, grinders, agitators, 
food and enameling oven conveyors, etc. 


Here's a practical solution to problems of contami- 
nation caused by conventional lubrication. Morganite 
Self-Lubricating Bearings require no attention—never 
need oil or grease because the lubricating qualities 
are inherent in the material itself. These bearings 
impart no taste or odor, are unaffected by chemicals 
and most acids and are completely efficient at 
relatively high speeds and temperatures. Find out, 
now, how Morganite can cut your maintenance costs, 
reduce shutdowns of production equipment. 

Also available for general industrial purposes, 
Morganite can be supplied in various grades for 
seals, rings, vanes and other applications. All are 
self-lubricating, self-lapping and polishing. 


SEE OUR CATALOG in Sweet's File for 
Product igners. Call or write for com- 
plete engineering data or recommendations 
on specific blems. Estimates will be sup- 
plied promptly on receipt of specifications. 


see our 
CATALOG 
in 


tiem me! 
ae to) 





REGISTERED 





Manufacturers of CARBON MOTOR and GENERATOR BRUSHES, 
CARBON PILES and SELF-LUBRICATING CARBON SPECIALTIES 










When inquiring. check FP 9864 on handy form, pgs. 2-3 
. Page 40 










































Here's a quick look at interesting articles appearing in other publications, 
. as selected by Technical Editor, Harry McCormack 


Manufacture of canned bread 


Six-page article reports on investigations made by various 
groups with the objective of developing a bread dough 
that could be placed in cans, baked, and then sealed under 
vacuum. Several formulations were tried; shortcomings of 
each are given. 


Possibility of botulinum being in the bread was investigated 
thoroughly. Present status of investigations are included. 
Article has 3 tables. (“Transactions of the American 
Association of Cereal Chemists”, Aug, 1950, page 107. 


Eroded floors 


Problems arising from eroded floors in a food plant where 
there is considerable trucking of materials are discussed 
in this 3-page article. Included are comments on various 
floor materials and patching materials. Some floor con- 
servation tips are given. Illustrated with 4 sketches. 
(“Canadian Food Industries’, Dec. 1950, page 26) 


Vacuum processing improves 
preserves’ quality 


Article illustrates processing operations used in packing 
strawberry preserves. Source of berries, preparation, ad- 
mixture with sugar and vacuum processing are discussed. 
Sterilization operations prior to and following processing 
are also described. Includes 3 pages and 6 photos. 
(“Western Canner and Packer’, Oct., 1950, page 35) 


Determination of moisture 
in organic substances 


Fourth and concluding paper in this series discusses 1) 
preparation of samples for analysis, 2) material difficult 
to sample, and 3) the determination of moisture in carbo- 
hydrates and sugars, glycerinated egg yolk and viscous 
substances. Reports on trends in moisture analysis, the 
factor of relative humidity, future use of drying ovens 
and the Karl Fischer technique. Article is 3 pages long. 
(“Food Manufacture’, iaiee: Oct., 1950, page 413) 


Determining lactose in bread 


Six-page paper deals with a technique for determining 
lactose and non fat milk solids in bread. Formula used in 
making bread is given. 


Method was tested on samples with known lactose content. 
Results are tabulated and compared with analyses from 
American Institute of Baking. Illustrated with 2 tables. 
(“Cereal Chemistry’, Sept. 1950, page 398) 


Blanching time and temperature 
related to pea tenderness 


Three-page article describes blanching procedures of 5 
canneries processing peas. An experimental study was 
made using a Tenderometer to relate variations in pro- 
cedure to the tenderness of processed product. Effects of 





blanching variations on peas at three stages of matur 
are shown graphically. Best procedure for each stage g 
maturity is stated. Illustrated with 3 graphs and 2 table 
(“The Canner”, Nov. 11, 1950, page 10) 


Chicken flavor components 
separated from broth 


Various methods were investigated as means of prepari 
chicken broth and identifying and concentrating flavors it 
it. Two procedures were used in removing flavoring m 
terials which were then cencentrated by distillation. Fou. 
page article describes properties of “concentrate”. Illus 
trated with 1 table. (‘Food Research’’, July-Aug., 195) 
page 322) 


Shelf life of candies related 
to refrigeration temperatures 


A study was made of the shelf life of 17 candies, ead 
stored at five temperatures for four months. Changes in 
the following were tabulated: color, taste, texture, mois 
ture content and insect infestation. Four-page article in 
cludes 3 photos, 1 table and 1 graph. (“‘Refrigeratin 
Engineering’, Dec. 1950; page 1169) 


Studies effects of replacing sucrose 
with other sweeteners 


Tests were made to determine effects on the flavor of frozen 
peaches when various sweeteners are used. Results at 
tabulated and discussed. Samples stored for six months 
and one year have been re-examined. Method used in pre 
paring pack and composition of syrups used are also given. 
Illustrated with 2 photos and 7 tables. (“Quick Frozen 
Foods’, Nov. 1950, page 54) 


Study of oil extraction 
from fish livers 


Various methods used to process fish livers for oil and 
vitamin A are compared in 21/,-page article. Raw materials 
and details of methods used are stated. Data from ex 
perimental work and from a limited number of facton 
tests are tabulated. Factors influencing vitamin A stability 
and recovery are also mentioned. Includes 2 tables. 
(“Journal of the American Oil Chemists Society’, Now. 
1950, page 409) 


Preparation and storage of frozen 
cooked poultry and vegetables 


Characteristics of various products, along with the storagt 
conditions which will result in a high quality product, att 
discussed in a 5-page article. Items commented on ate: 
1) effect of class and breed on flavor of frozen creamed 
chicken; 2) effect of cooking method on flavor of frozeo 
creamed turkey: 3) utilization of turkey and chicken fat in 
frozen creamed poultry; 4) effect of storage: temperatuft 
and container on stability of frozen creamed turkey, chick 
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en and peas; 5) relative storage stability of blanched and 
cooked frozen peas; and 6) retention of texture and color 
of cooked, frozen vegetables. Illustrated with 3 tables. 
(“Food Technology”, Nov. 1950, page 430) 


Determination of gamma benzene 
hexachloride in unhomogenized 
milk and beef fat 


Questions regarding the presence in milk and fats of BHC 
which had been used on crops fed to animals led to the 
development of an accurate and rapid analytical method 
for measuring BHC content. The method, with necessary 
apparatus, is described both for milk and for beef fat; 
results on both products were checked with samples con- 
taining known quantities of BHC. 9 pages, 3 figures and 
2tables. (“Association of the Official Agricultural Chem- 
ists’, Vol. 33, No. 4, page 976) 


Fungicidal varnishes and lacquers 


Damage to equipment induced by fungus growth is com- 
mented on in 4-page article, illustrated with 2 tables and 
4 photos. Conditions prevailing when fungus growth 
becomes a problem are stated. Requirements for a fungi- 
cide in varnishes or lacquers are given. 


Quantity of fungicides necessary for effective protection 
is treated. Combinations that are more effective than 
single fungicides, and coating formule and specifications 
they must meet are covered. (‘Paint and Varnish Pro- 
duction’, Dec. 1950, page 8) 


Determining butterfat 
content of milk 


A method which uses a synthetic detergent as the fat 
liberating agent is described in 3-page articles. Required 
equipment is very simple. Results obtained by analysis of 
50 samples ranging in fat content from 1.045 to 7.145 
are tabulated and compared with results obtained by other 
methods. Illustrated with 3 tables and 1 figure. (‘The 
Milk Dealer’, Dec. 1950, page 49) 


Purified enzyme preparations 
useful in bread production 


A recent FDA ruling states that purified preparations con- 
taining enzymes are suitable for use in bread making. 
Four-page article calls attention to many points where 
these preparations are superior to customary malted wheat 
and barley flour. Illustrated with 4 figures. (“The Baker's 
Digest”, Dec. 1950, page 19) 


Design considerations for candy 
tooling tunnels 


Patt I (Nov. 1950) dealt with the nature of the cooling 
tunnel load. Present paper presents basic facts and calcu- 
lation methods applicable to the design of a new cooling 
tunnel. (“The Manufacturing Confectioner’, Dec. 1950, 


page 29) 


Principles of colorimetry 


Data obtained with three widely different instruments for 
measuring color are compiled with the objective of pro- 
Viding the analyst with the theory and practice for eval- 
luting his own instrument. Includes 6 pages, 7 figures 
oe ; table. (“Analytical Chemistry”, Dec. 1950, page 
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ERIEZ MANUFACTURING CO, ERIE, PA.,US.A.@ PRODUCERS OF MAGNETIC SEPARATORS 
AND SELLERS OF (RA) ELECTRONIC METAL DETECTORS 












TOKEEP THE WALLS UP | 

THEY USED BRIEZ yy _& 3 
PERMANENT PLATE VY 

MAGNETS IN GRAVITY 7 

FLOW CHUTES AT AN \ii 

OHIO CHEMICAL PLANT. >X ~ 
WITHOUT THIS PROTECTION > 






FROM TRAMP IRON 
SPARKING, EXPLOSIONS 
WERE SO FREQUENT... 
QA DAY AVERAGE... 
THAT THE WALLS 
WERE MADE TO FALL 
OUTWARD AT THE 
SLIGHTEST BLAST TO 
AVOID MAJOR DAMAGE / 

























IT’S A FACT...734254 BEEF LIVERS AND S056 SSES WERE Re a a 
CONDEMNED IN AYEAR BECAUSE OF ABSCESS AND PERICARDITIS CAUSED —s Ao kai 
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BY 7AMP HON IN CATTLE FEED LOSS..OVER 3 MILLION DOLLARS / 


ERIEZ ATOMAGNETS FIGHT THIS BECAUSE THEY WON'T LET 
TRAMP IRON PASS. 


YOu DON’T HAVE TO BEAT THIS DRUM 
FOR RESULTS. THE ERIEZ MAGNETIC 
DRUM AUTOMATICALLY REMOVES STRAY 
IRON .... SOME DANGEROUS TO MACHINERY... 
SOME THAT CAN BE SOLD. USED /N 
EVERY INDUSTRY / 
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MANUFACTURING COMPANY 
~ 202 STATE STREET, ERIE, PA. 


ie «5 MY CONTAMINATION OR SEPARATION PROBLEM IS: 
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ERIEZ NAGNETIC HUMP | HF 
SEPARATOR INSTALLATIONS | {¥} 
f) AT A SOUTHERN TEXTILE PLEASE SEND LiTeRATURE [_] 
a PLANT. MOODSIDE MILLS.| vy HAVE REPRESENTATIVE CALL[” ] PROMPTLY [ ]WHEN IN AREA 
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AFTER INSTALLATTON...... 
NO FIRES...NO PRODUCTION 
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When inquiring check FP 9865 on handy form, pgs. 2-3 
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assures germicidal action 
on every surface inch! 


How? Just give the plunger on the Oakite 

Sprayer a few strokes to build up air pres- 

sure over the solution of Oakite Sanitizer 

No. 1 (ahigh-dilution quaternary ammonium 

FOOD PLANTS compound with long-lasting germicidal po- 
MEAT PACKERS tency). Then squeeze the spray-handle, and 
you're putting a penetrating, effective ger- 

DAIRIES micidal solution right where you want it— 
BOTTLERS even into hard-to-reach crevices that often 
BREWERIES hide bacteria. Excellent on handling and 
: processing equipment, floors and walls. 

use it for: Sprayer can be used with other Oakite ma- 
terials to clean and paint-strip equipment. 
Quickly pays for itself in work-hours saved. 
For further information, clip and send this 
ad with your name and address to Oakite 
Bfoducts, Inc., 27A Thames St., N. Y. 6, 
N. Y. Or contact the Oakite Technical Ser- 
vice Representative in your neighborhood. 


280 INDUSTRIAg Cte 
no Any, 


OAKITE 


When inquiring.check FP 9866 on handy form, pgs. 2-3 
»,, Page 42 
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Labor for Washing Ham Boilers Cut 
from 24 to 4 Man-hours per Day 


Thorough cleaning and 
sanitizing job obtained 
with automatic washer 
handling 100 to 150 cov- 
ers and molds per hour 


ROBLEM: At the plant of one 

New York meat packer, 3 men 
were required to wash ham boilers by 
hand. Boilers were placed on rotating 
brushes and then rinsed — a bother- 
some, time-consuming operation. 


Solution: Thorough cleaning is be- 
ing obtained with a washing machine 
similar to that used in bakeries for 
cleaning utensils. Operator places ham boilers upon an 
expanded metal turntable. A hold-down device is next 
lowered over the boilers to prevent them from being 
lifted up by force of spray used for cleaning. Covers 
are placed on top of the expanded metal hold-down 
device, the door of the machine is closed, and the timer 
set to give the proper washing sequence. 


Detergent solution at a high temperature is pumped 
through spray nozzles onto the boilers. Nozzles are 
located at the sides, top and underneath the turntable 
so that all parts of the boilers are reached by the spray. 
Turntable operates continuously during the washing 
operation and the rinsing one that follows. 


After the washing cycle is completed, fresh water at a 
temperature of 180°F is automatically sprayed onto the 
boilers. Maintaining the rinse water at this tempera- 
ture aids drying of the boilers and helps keep them 


Tops of ham boilers are placed on hold-down device 
which prevents molds from being lifted by spray 


sanitary. Machine handles from 100 to 150 tops and) 
molds per hour and requires little of the operatorg 
attention since shut-off is automatic when cleaning cydé 
is completed. 


Washer measures only 6’ x 67" x 68” high, can be) 
heated by steam, gas or electricity. 


Results: | The man who empties the boilers also) 
operates the washing machine; washing requires but # 
hours per day. Cleaning is thorough; there is no gre 
film left on the surface of the molds. When not in us) 
for ham boilers, washer can be used for cleaning trolleys 
and hooks. 


Source: Industrial Washing Machine Corporation, 
Dept. FP, New Brunswick, N. J... . or for more infor- 
mation check FP 9867 on handy form, pages 2 and 3. 


Traveling Sprays Clean Racks; 
Solution Is Strained and Recirculated 


Cabinet rack-washer provides thorough 
cleaning with fewer nozzles, has pump 
of smaller hp than usually required 


ES: For washing and rinsing all types of bakery 
acks with a minimum of supervision. 
Features: Fan shaped sprays wash entire surface of 


rack. Spray system is suspended on casters rolling 08 
2 rails; it is mechanically oscillated back and forth 26 
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times per minute during washing and rinsing periods | 
to provide more uniform cleaning action with fewer 
nozzles and at smaller horsepower requirements than 
are usually required. Uses only one flexible coupling. 


es a ay eal or hPa How to Get Better, More Thorough Disinfecting 


and unloading. Fan shaped nozzles are located on sides 
and top of cabinet. A push button actuates a centrif- 
ugal pump which forces cleaning solution from a 225 


» 4 tank through the nozzles at high pressure. Solu- rik Low Cost U S 7 


tion, which is heated, is freed of solid particles in a 


strainer compartment. 


For over twenty-five years Diversol has eRe ee tt eh ee 
fast-acting! 












After the desired wash period, operator rinses the rack 
by opening a valve which releases tap water through 


been used effectively as a bactericide in 
2. Diversol is completely soluble .. . dissolves 


every type of food and beverage plant 
TAM lat) de 


throughout the country! In disinfecting 


; ; 3. Diversol is stable ... maintains full 
food plant equipment, Diversol has re PF 
strength! 
peatedly demonstrated its superiority! 
a 4. Diversol is non-corrosive MGre Ml Mali Er) 
Temperature control | | There are four major reasons why reat) a 
and switches for oper- | | . F ; ; eee 
ating rack washer are iversol is preferred and is the leading C eye er? ise DIVERSOI 


located on side a bactericide-disinfectant. Packed in 125 1b. drums and 325 |b. barrel: 





Spray system, sus- 
pended on castors that 
‘roll on 2 rails, is me- 
chanically oscillated 
back and forth 


the same spray sys- 

tem.’ Rinse water 

drains into the solu- 

tion tank at the 

bottom of the tank 

to make up for 
rporation, losses by evaporation of the wash solution. 


ore infor- @tainer compartment has a set of four screening plates 
and baffles. Screens are removable and can be cleaned 
and freed from any residues even while the machine is 
working. This system prevents clogging of pump or 
nowzles. Strainer compartment also has an over-flow 
device and a drain cock. A separate skimming box per- 
mits discharge of scum to the sewer. 


Machine is equipped with steam heating coils but can 
* equipped with a gas heating device. Top of the 
tbinet has an outlet for exhausting vapors outside the 


building. am THE DIVERSEY CORPORATION 


binets are of three types. One has the solution tank 7~ en " 5 1820 Roscoe Street « Chicago 13, Illinois 
of bakery the bottom so that cabinet loading level is about 18” , 
dove floor level and a ramp is required. The second, 
which the entire machine is placed in a pit, eliminates 
the need for a ramp. The third has the cabinet located | 





IN CANADA: " The Diversey Corporation (Canada) Ltd. 
Lakeshore Road, Port Credit, Ontario 
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NEVER BEFORE... 


a cleaner that actually 


CLEANS INSTANTLY .. 
leaves bright clean surface 


unit is not a steam gun. It does not depend 


lt requires no power nas no 
»b never 
1G equip 


tly hand 


YOU SHOULD KNOW THE =) 
COMPLETE FACTS. Send for the latest literature‘on-new plant 
clean-up methods. FULL FACTS WITH COST CUTTING. DATA 


ae 
OP essoxinion 


SINCE 1860 


SELLERS 


1603 Hamilton St. Philadelphia 30, Pa. 
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Coatings resist corrosion, 
prevent contamination . . . 


Type 6101 resin coating withstands continuous ex- 
posure to temperatures of 230 to 250°F 


Uses: Type 6101 coatings are used on food con- 
tainers and metals subjected to corrosive conditions. 
Type 4000 coatings are recommended for lining the 
interior of containers to prevent contamination of 


products. 


Features: 6101 coatings have excellent resistance to 


acids, alkalies and solvents. Can be used at 230 to 
250°F continuously without embrittlement. They also 
have excellent adhesion to metals, including aluminum, 
brass, copper and magnesium. 


Series 4000 coatings have excellent resistance to dilute 
acids, dilute bases, alcohols, vegetable oils, milk, mo- 
lasses, sugar solutions, corn syrup, and lubricating oil 
at temperatures up to 120°F. 


Description: 6101 coatings are non-toxic, have to be 
baked on to effect a proper cure. Supplied as a free 
flowing liquid with an amber cast, they can be applied 
by dip, spray or brush. Will bake to a clear or slightly 
amber film. Can also be supplied as black or white 
coatings. Recommended baking schedules range from 
60 minutes at 190°C to 1 minute at 315°C. Baking is 
more critical in the upper temperature range. 


4000 series of coatings uses non-toxic vinyl resins, 
a and pigments. Metal to which they are to 

e applied must be free of dirt, grease, oil, rust or old 
paints. System requires 4 or 5 coats, composed of 1 
coat of primer and 3 or 4 surfacer coats. It is recom- 
mended that primer be brush applied and surfacer coat 
be sprayed on. A 2 or 3 hour air dry should be allowed 


between coats. 


When ventilation is poor each coat should be force 
dried with air at 180°F for 10 to 15 minutes. Coverage 
is 230 sq ft per gallon per coat. Coating can be sup- 
— in white, black or gray. Maximum temperature 
or this type of coating is 120°F, depending upon solu- 
tion to which it is exposed. 

Source: Houghton Laboratories, Inc., Dept. FP, 322 
Bush St., Olean, N. Y. . . . or for more information 
check FP 9870 on handy form, pages 2 and 3. 


Effectively cleans baking pans - 
without spangling or damage. a, . 
to burned-in surfaces... = s- J 


dry, free-flowing detergent will not cake or harden; 
solution changes color when no longer satisfactory 


Uses: For cleaning carbonaceous deposits from bread 
or cake pans by tank or machine methods. # 


wt 


Features: Contains a minute percentage’ @ighromate 
ingredient to provide efficient inhibiting qualities; so- 
lutions will not spangle or damage tinned, iminum 
and burned-in baking surfaces. In tésts conducted ‘by 
the American Institute of Baking, a 6-hr.immeétsign,of a 
strip of burned-in tin plate in a solution of this materia] 
showed negligible weight loss. lene et Ady 
Description: 

with no tendency to cake or harden. It is completely 
soluble in warm or hot water, forming a yellow solution 
that gradually changes in color with use and becomes 
green when excessive contamination is present. 


In tanks, recommended concentrations range from 1 to 
6 oz per gallon of water, depending upon the condition 


} + 
Detergent is a dry, free-flowing powder 


Saving time and improving cleaning quality, as well as fr 
eliminating the use of hazardous cleaning materials in dairi 
fectionery plants, bakeries and all kinds of food plants is 
accomplished throughout the food processing industry with 
1-DX. For example, this mildly alkaline cleaner with added 
action has replaced muriatic acid and inhibitor in the cleaning 
lined piping and silver-plated bottle fillers in a large western b 
Without disassembly (formerly required), a hot 1-DX solution 
pumped through the lines and fillers for two minutes to clear the |i 
then left in the system for 30 minutes. It is then drained off, the 
flushed with hot water for five minutes, and the lines and fillers 
ready for service. 

Write for the Magnus f 

Plant Cleaning Handbook 
i, see where Magnus 1-DX 
\\\ other specialized food 
{\ cleaners can save you 
and money while doing 
better cleaning job. 


sere a 


- eres 


MAGNUS CHEMICAL C0 
173 South Ave., 
N. J. In Canada—Magny 
Chemicals, Ltd., Moni 
ti Service representatives | 
‘} principal cities. 


¢ CLEANERS « EQUIPMENT «¢ METHOD‘ 
When inquiring check FP 9871 on handy form, pgs. 2: 


COVER 
TANKS, WALLS 


Anyone can brush, trowel or spray NoUnp on any cleae 
surface. Goes on like plaster, forms a seamless, pf 
coating. stops condensation drip! 
NoDrip keeps equipment and floot 
dry; prevents corrosion of metal 
prolongs its life. Acid, alkali and 
resistant. Comes in 1, 5, and 9 
drums, ready for use. 
TRY NoDRIP 
Apply NoDrip to a small area, ¢ 
the results with uncovered portion 
Send for free NoDrip Handbook 


1. W. MORTELL CO., 532 Burch St., 
When inquiring check FP 9872 on handy: form, pgs: ? 
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Fuller Floor Brush 


SAVES TIME By 
‘Eliminating Back-Tracking 


naa 
— 


" 


HEMICAL CO 
\ve., 
nada— 
Ltd., 
resentatives 
ities. 
With a Fuller Floor Brush you 
ran get all the refuse with one 


m, pgs. 2 stroke. The stiff inner fibers 


body to the brush for mov- 
‘ing heavy refuse. The outer cas- 
it of horsehair simultaneously 
n hes fine dust. This special 
ding of materials gives you 

0 ough sweeping with fewer 
fokes. Cuts floor sweeping 
++. Cuts maintenance costs. 

for complete specifications, 


SHIPPED FROM NINE 
DISTRIBUTION POINTS 
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MCeneda: Fuller Brush Co,, Lid, Hamilton, Ont. 


When inquiring check FP 9873 
_©n handy form, pgs. 2-3 . 
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of the pans, with temperatures ranging from 180°F to 
boiling. In washing machines, concentrations of 14 
to Y, oz per gallon at 140°F are suggested. Powder is 
not recommended for manual use where the worker's 
lands touch the wet pans or the solution. 


Source: Oakite Composition No. 41 is a product of 
Oakite Products, Inc., Dept. FP, 127A Thames St., 
New York 6, N. Y.... or for more information check 
FP 9874 on handy form, pages 2 and 3. 


Safe -insecticide concentrate 
contains allethrin .. . 


has been subjected to many biological tests 
Uses: 


Features: 
allethrin. 


Description: Allethrin, compounded with a synergist, 
and, if desired, with pyrethrins and other suitable toxi- 
cants, is being used to relieve the current shortage of 
pyrethrum and also to make possible lower cost roach 
and fly sprays. These insecticide concentrates and inter- 
mediates have been subjected to biological tests and 
while safe to humans, company states that they are 
among the most effective it has ever tested. 


Source: McLaughlin Gormley King Co., Dept. FP, 


1715 Sth St., S. E., Minneapolis, Minn. . . . or for more 
information check FP 9875 on handy form, pages 2 and 3. 


For roach and fly sprays. 
Contains the non-toxic synthetic insecticide 


Rodenticide does not cause 
bait-shyness ... 


also eliminates need for using pre-baiting techniques 


Uses: Warfarin-containing rodenticide kills rodents 
by causing internal hemorrhages. 


Features: Is considered very safe since repeated doses 
are required to cause death. Rodents do not become 
bait-shy when this product is used. 


Description: Half-pound of Ratmaster is sufficient 
for 10 pounds of prepared bait, which can be corn meal, 
meat scraps or other suitable dry food. Packed in 14- 
pound packages, 12 to the tase, and also in 50-pound 
bulk packages. 


Source: Michigan Chemical Corporation, Dept. FP, 
Saint Louis, Mich. . . . or for more information check 
FP 9876 on handy form, pages 2 and 3. 


Rust is easily and safely removed 
by non-toxic solution . . . 


versalite liquid also conditions and primes metals 


Uses: For removing rust; cleaning chromium, nickel, 
and brass; priming new meta! for painting; and loosen- 
ing rusted bolts and nuts. 


Typical application is the removal of rust from meat 
hooks and other equipment that come in contact with 
food products. 


Features: Solution is non-toxic and harmless to the 
hands. 


Description: Rust is removed by soaking parts over- 
night in Rust-I-Cide and then rinsing with clean water. 
Solution is non-inflammable. 


Source: The Rusticide Products Company, Dept. FP, 


3125 Perkins Ave., Cleveland 14, O. . . . or for more 
information check FP 9877 on handy form, pages 2 and 3. 
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"Theresa, Wisconsin 
April 4, 1949 
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Wallace & Tiernan Co., Ince 
Newark 1, New Jersey 


Address all Communicamons to 
Theresa, Wiconne 
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processing of can 


You may use this letter in par 


you care t- Yours very truly, 


NG COMPANY 


Other services by Wallace & Tiernan Associated Companies include 
Merchen Feeders for precision blending BY WEIGHT: Richmond 
Sifters for all separating problems involving powdered or ground 
materials; and Richmond Permaflux Magnets for the complete 
elimination of any ferro-metallic contamination of your food line. 


WALLACE 


COMPAN Y me 


When inquiring check FP 9878 on handy form, pgs. 2-3 
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FARQUHAR Portable 
HI-PRESSURE CLEANER 


CUTS CLEANING 


COSTS for... 

® Industrial Plants 

® Food Processors 

® Packing Plants 

® Dairies 

® Hospitals, Institutions 
® Chemical Plants 

© Public Buildings 

© Paper Mills 


If you have a cleaning problem, here’s the most efficient and 
economical way to solve it! This completely portable Farquhar 
Hi-Pressure Cleaning Unit sweeps away accumulations of process 
refuse, residue, debris, or any other kind of dirt from walls, floors, 
vats, belts, machinery, etc., with high velocity jet of hot or 
cold water at 300 to 500 p.s.i. Ideal for cleaning in cracks, 
corners, other out-of-the-way places. Saves time! Saves money! 
Available in 10 gal. per min. size for 

1 gun or 20 gal. per min. for 2 guns 

operating simultaneously. 


Write now for complete informa- 
tion on how this amazing Farquhar 
Hi-Pressure Cleaning Unit can do ee eee 
your cleaning job faster, better, 
cheaper! Address: A. B. FARQUHAR . 7 a N E wii 
CO., Special Machinery Division, 1203, ES pam 
Duke St., York, Pennsylvania. Snare rami Tinta Trtts 


“LUBRIPLATE improves 


Machine Operation” 


The PACKAGE MACHINERY 
Company of Springfield, 
Mass. writes “To assure the 
use of LUBRIPLATE Lubricants 
for re-lubrication of our 
machines in use, we place 
tags on them before ship- 
ment; thus the purchasers of 
these machines know the 
LUBRIPLATE product to use 
for each application.” 


1. LUBRIPLATE reduces 
friction and wear 


2. LUBRIPLATE prevents 


3. LUBRIPLATE is eco- 

nomical to use 

Write today for case histories 

of savings made through the 
* use of LUBRIPLATE in 

your industry. 

LUBRIPLATE DIVISION 


Fiske Brothers Refining Co. 
Newark 5, N.J. Toledo 5,Ohio 


ferent 
The EcANT! 


DEALERS EVERYWHERE, consult your Classified Telephone Book 


When inquiring check FP 9880 on handy form, pgs. 2-3 
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SANITATION AND MAINTENANCE 


(Continued from page 43) 

at one level and the. solution tank and machinery at a 
lower level, as on two,floors. 

Source: Magnus Chemical Company, Dept. FP, 
Garwood, N. J. ... or for more information check FP 
9881 on hand form, pages 2 and 3. 


Brush has crimped nylon bristles 
to hold water; is built on 
hard rubber block... 


has either oval or flat face, 3 grades of stiffness 


Uses: Utility brush for gen- 
eral cleaning in food plants. 
Features: Brush is built on a 
hard rubber block that cannot 
crack or deteriorate. Bristles 
are made of nylon and deeply 
crimped to hold water. Con- 
struction insures long use. 
Description: Brushes have either oval or flat faces, 
are available with bristles in 3 grades of stiffness (bristle 
diameters are .017, .020 and .028”). Length of bristles 
is 2”. Brush is 6 x 5”. 

Source: Flour City Brush Co., Dept. FP, 301 Fifth 
Ave. So., Minneapolis 15, Minn. . . . or for more informa- 
tion check FP 9882 on handy form, pages 2 and 3. 


Nylon utility brush 


Antiseptic soap helps prevent 
contamination by reducing 
bacteria count on skin... 


contains hexachlorophene, an anti-bacterial agent, 
and lecithin, a skin softener 


Uses: Antiseptic liquid hand soap for reducing bac- 
terial flora on the skin — for food handlers. 


Features: Has cumulative anti-bacterial effect against 
many micro-organisms. By reducing the number of 
bacteria on hands, it helps control contamination and 
spoilage of foods. 

Description: Antiseptic liquid hand soap contains 
hexachlorophene, the anti-bacterial agent, and lecithin, 
a skin softening agent which increases cleaning power 
and helps prevent skin irritations. 


Source: West Disinfecting Company, Dept. FP, 42-16 


West St., Long Island City 1, N. Y. ... or for more 
information check FP 9883 on handy form, pages 2 and 3. 


Central lubrication system 


prevents improper oiling 


that led to shut-downs... 


also simplifies frequent lubrication required by 
equipment subjected to high temperatures 


Problem: Machines used by the Twin Pines Dairy, 
Detroit; to seal waxed bottle hoods over milk bottle 
tops require lubrication once each hour. Cap carriers 
on these machines rise and lower on a cam system. At 
the high point they are revolving and carrying the 
coated bottle hoods under Calrod heaters which soften 
the plastic to the proper consistency. 

Unsatisfactory results were obtained with manual lubri- 
cation. Because of high temperatures, carriers would 
become dry and bind, causing the caps to be improperly 





FOOD PLANTS REPORT 


INSECT CONTROL 
with SONOCO 
DDT PAINT 


Hundreds of bakeries, canneries and 

food processing plants all over the 

country have found SONOCO DDT PAINT : 

to be the answer to troublesome insect problems, © 
Applied by brush or spray, this high grade in. 

secticidal paint leaves a surface lethal to flies, 

roaches, ants, water bugs, silverfish and other ~ 

common insects. Insect-killing properties last for 3 

the life of the paint—about 4 years. © 


FOUR TYPES AVAILABLE 

DOT GLOSS ENAMEL DOT FLAT WALL PAINT 

DDT SEMI-GLOSS ENAMEL DDT PRIMER-SEALER 
ALSO DDT CLEAR SCREEN VARNISH 


SONOCO PRODUCTS 


HARTSVILLE. SUUTH CARGOLIA star 


When inquiring check FP 9884 on handy form, pgs. 24 


ns 


GIVES YOUR WALLS AND EQUIPMENT 
A PORCELAIN-LIKE FINISH OVERNIGHT 


Damp-Tex sticks to wet or dry wood, meta, 
concrete, plaster. Stops deterioration, rus, 
rot, bacterial and fungus. growth*. Willnd 
or s peel, check, sag or fade. Comesin 
-yellowing white and colors. One cod 
covers. Dries over-night into porcelait 
like waterproof film. Will not taint 
*Pre-Treated Damp-Tex 
SEND FOR DETAILS Your first Deag-Tae 
OF OUR NO-RISK Wet spiel one 
RIAL OFFER. complete detows. 


THE WET-SURFACE ENAME 
MEGEOC 5 


When inquiring check FP 9885 on handy form, pgs. & 
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<M ANITATION & MAINTENANCE . | 
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slaced on the bottles. Defective placement frequently ‘ 
ICAL esulted in a shut-down. ; 
/ Kolution : A centrally-located automatic lubricating . 
rf Lctem was installed to assure injection of correct amount 


f a of oil as recommended for the machines. Manifolds on 
ie Ad rs 


ai 
hr 
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oblems, ~ 
ade in- 

© flies, — 
1 other © 
last for 4 


You do less fixing 


” by using Dependable Quality 
@ CRANE VALVES 


..- Lhat’s why 


more Crane Valves 


LIN: 


rm, pgs. 2: 


A singie pump is used to force lubrication through 28 
injectors 

ah machine have 7 injectors which are connected to 
at wheel bearings by copper tubing. All of the mani- 
folds are supplied with oil by one manually operated 
pump. Operator operates pump once each hour to 
insure positive lubrication of a total of 28 points on 4 
machines. 


Results : Dairy reports that shut-downs due to cap 
cattiers binding because of insufficient lubrication have 
been eliminated and, in addition, moving parts other 
than the cap carriers are also receiving the proper lubri- 
cation. The installation is responsible for increasing 
output of units per minute as well as reducing main- 
tenance costs. 


Source: Lincoln Engineering Company, Dept. FP, 
5701 Natural Bridge Ave., St. Louis 20, Mo... . or 
for more information check FP 9886 on handy form, 
pages 2 and 3. 


Sponge made of Monel ribbon 

lstorrosion-and rust 

resistant .. . 
will not splinter and injure hands or introduce 
metallic impurities into equipment being cleaned 


Uses: For cleaning equipment by hand in dairies, 
canneries, bakeries, breweries, etc. 


Sponge is made of a continuous ribbon 
of curled Monel, is rust and corrosion-resistant so that 
itcan be used where many other metallic or non-metallic 
dleaners might not be suitable. 


No. 1615 pieiues fv f 
ene 


Iron Body, 


are used 


than any other make 


vette performing diaphragm valves 


Separate disc and diaphragm design 
distinguishes these Crane Valves from 
all similar packless types. Life of dia- 
phragm is multiplied because it’s used 
only to seal the bonnet—not for seat- 
ing. The separate disc seats the valve, 
eliminating wear and tear on the dia- 
phragm. 

Increased flow capacity ... reduced 
flow resistance ...tighter seating... 
lower torque and fewer turns to oper- 
ate... are typical added features of 
Crane Diaphragm Valves. Wherever 
you use them, you can be sure of out- - 
standing performance. 


Such better quality and greater depend- 
ability mark Crane valves and fittings of - 
every type—and assure the lowest ulti- 
mate cost. 


CRANE CO., General Offices: 


Desctiption: Metal sponge is soft and flexible so 
it will nat mar or dull surfaces on which it is 836 S. Michigan Ave., Chicago 5, Ill. 

wed. It will not splinter and harm the hands. Be- Branches and Wholesalers Serving All Industrial Areas 
Guise of its flexibility and springiness, it has a long 
life despite aumerous stretchings and rinsings. 
Source: Kleenette Manufacturing Co. Dept. FP, | VALVES * FITTINGS. *° PIPE © PLUMBING °* HEATING 
1269 W. North Ave., Chicago 22, Ill... . or for more 

on check FP 9887 on handy form, pages 2 

n, pgs. » and 3, When inquiring check FP 9888 on handy form, pgs. 2-3 
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canning Vegetal a al 


Meat Products 


and 


.-- Without losing flavor, color, 
and nutritive factors of the 


& ‘ eis 
MILK ond MILE 
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wecgrases 
ap FRUIT. 
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Read how it's done 
in this FREE folder youu 1. vitally 


interested in this fast canning process that sterilizes, cools, 

fills and seals products in sterile containers. It’s the Martin 
Aseptic Canning System. Write for bulletin 
No. 1001 today. 


ee ae eB 


When inquiring check FP 9889 on handy form, pgs. 2-3 
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Processing with Dielectric Heating 
Still in Experimental Stages 


Results from heating homoge- 

neous materials show promise; 

however costs are high com- 
pared with other methods 


Graph shows how cost of radio frequency 
kilowatt hours decreases with an increase in 
kilowatt rating of the RF generator 


D IELECTRIC heating is being con- 
sidered more or less on an experi- 
mental basis for the processing and 
sterilization of various foods. This type 
of heating is obtained when a food 
product is pe in a high frequency 
electric field. 


Heat is generated in the material itself by 

molecular stress or friction as electrons in the molecules 
are attracted first in one direction and then in another. 
Because molecules in the center of the material or 
dielectric are stressed just as.much as those near the 
surfaces and edges, heat is generated throughout the 
material. 


Amount of heat generated in the dielectric is determined 
by three variables.— frequency, voltage, and a charac- 
teristic of the material called its ‘loss factor”. Because 
rate of heating is thus dependent upon a property of 
the material, non-uniform substances such as the fat and 
lean portions of meat usually heat at a non-uniform rate. 
The power required for any given job is proportional 
to the weight of material to be heated, its specific heat 
and the rate of temperature rise desired. 


The cost of heating by this method is a very important 
factor in determining its suitability for any process. 
Elements of cost are primary electrical power, the pur- 
chase of replacement vacuum tubes and the expense of 
necessary maintenance, and amortization of equipment 
investment. 


The graph shows these costs based on a primary electric 
power cost of $.01 per kilowatt hour and an amortization 
period of 30,000 hours. As shown, operating costs 
range from 3 to 8 cents per radio frequency kilowatt 
hour or $8.00 to $23.50 per million Btu. Contrasted 
with the cost of steam heat which generally runs a little 
less than $1.00 per million Btu, it is easy to see that 
dielectric heat is very expensive on a heat basis alone. 
However, thick homogeneous materials are heated very 
quickly and uniformly throughout and practically all of 
the energy supplied goes into the material. 


DOLLARS PER RF. KWH 
. > . : ‘ 5 ‘ ° 


Dielectric heating has been applied to the cooking of 


COMA 
LAAT 
VU 


un 


ST 
CN 


20 100 
STANOARO NEMA, RF. GENERATOR KW RATING 


meats but has not been highly successful because thiiWhj 


loss factors of the fat and lean portions are very differen! 
and result in unacceptably non-uniform cooking soles 
the process is slowed down to about the same speed # 
conventional heating. 


When heating cakes and cookies dielectrically, supple, 
mentary heating with infra-red lamps is necessary 1 
obtain a crust. 


Defrosting of frozen foods with dielectric heating ap 
pears advantageous from a time-saving standpoint when 
applied on a commercial scale to one product at a time 
However, if one portion of the food tends to melt befor 
the rest, the change in the “loss factor” of the melted 
portion causes it to heat even faster than the food stil 
frozen. For this reason, provision must be made to 
remove the defrosted portions frequently to preven 


| overheating. 


Destruction of eggs of insect pests in dry cereals, grain 
and nut meats by dielectrically heating the products 
about 140°F is technically very feasible, but it appe 

to be more expensive than most conventional methods 
It has been found with dielectric heating that a gre 
many foodstuffs are so non-uniform that rapid rates ol 
heating produce unacceptable non-uniform heating. Ti 

irregularity is the chief difficulty met in sterilizing food 
with this form of heating prior to canning or bottling 
There is some evidence that the presence of the elect 
field itself may have a lethal effect on bacteria, spot 
and molds which is independent of the lethal effed 
caused by heating. Indications are that some frequendé 
and field strengths are more potent than others. 


Other advantages of dielectric heating in the food fie 
are that equipment fits well into the production line 


FOOD PROCESS# 





es not produce odors, humidity and high ambient 
ratures. More research is required, however, on 


ecific instances where it can be successfully used on 
competitive basis with other forms of heating. 


ource : M. P. Vore, Section Engineer, Electronics 
nd X-Ray Division, Westinghouse Electric and Manu- 
acturing Company, Dept. FP, Baltimore, Md. . . . or 


Mor more information check FP 9890 on handy form, pages 
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ake fire retardant solution 
ith dry compounds, water... 


used effectively on wood, fabrics, other materials 


fire retardant that may be sprayed on wood, fabrics, 
baper and other materials is easily prepared by mixing 
batented dry compounds with water. Heat of the fire 
iberates non-irritating, non-toxic gases which dilute and 
ool the products of combustion to below their spon- 
aneous ignition point. At the same time, a glaze and 
har-like coating forms at the area contacted by the 
lame. Tendency to smoulder is nearly eliminated. 


t temperatures of 1,000°F, treated articles will be 
harred only at point of attack of the flame and no 
blaze’ will appear at all. . Wood surfaces under pro- 
onged exposure to a blow torch will char to a depth 
pf more than 3/16” penetration of the spray, but they 
will not burst into flame or carry after-glow. 


In the case of exterior service, a coating of paint over 
he sprayed surface will protect it indefinitely. Lumber 
ills are now treating raw lumber by immersion in a 
bath of the retardant. After solution has dried, color 
of original wood returns. 


Water soluble stains and dyes may be added to the 
tardent solution. A companion product is a combination 
nothproofing and flameproofing solution. 


While fabrics washed in water have to be retreated, 
hose that are dry cleaned retain flame retardance. 


Dry compounds are packed in fiber drums and kegs. 
Retardant in ready-to-use solution form is supplied in 
bottles and drums. Dry compounds are mixed with 
water in proportion of 2 to, 3 lb per gallon. (Flamort 
retardant is made by Flamort Chemical Co., 746 Natoma 
St., San Francisco, Cal.) 


ew uses for small figs 
being investigated . . . 


fig powder improves taste of whole wheat bread 


Research has been conductd by the Western Regional 
laboratory, USDA, to find new uses and outlets for 
figs, particularly the small sizes of Black Mission. 


Fig powders were prepared by tunnel, vacuum and 
drum drying and then compared. It was found that 
vacuum drying caused the least amount of heat damage, 
but that powders by the other methods possessed a 
characteristic fig flavor and, in addition, a slightly 
caramelized flavor which was considered pleasing. 


Baking tests with these powders showed that the ad- 
dition of 1% of fig powder to dough yields whole 
Wheat bread with improved flavor and color as com- 
pated to the control. Other possible uses include 

tg for fruit bars and other pastries, and in cereals. 
An “instant” dessert mix could be prepared by mixing 
fruit powders with sugar and a gelling agent. (Sum- 
marized from “Preparation of Fig Powder” by John 
E. Brekke and William F. Talburt, Western Regional 

Laboratory, Albany 6, Calif.) 
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THERES A SPECIAL REPUBLIC HOSE FOR EVERY WEED 


Chances are your “‘special’’ hose 

problems have long since been solved. by Republic Rubber. 

Republic makes hundreds of different kinds of hose, 

each tops in its own right, each originally developed for 
“special” requirements of industry. 
Your local Republic Distributor knows the entire Republic line... 

knows which specific product fits your need best. Give him 

a call today or write us direct. If the hose you need 

isn’t already made, it soon will be—by 
the specialist in the field of industrial rubber. 


INDUSTRIAL RUBBER PRODUCTS BY 


REPUBLIC RUBBER DIVISION 


Lee Rubber & Tire Corporation 
YOUNGSTOWN, OHIO 


When inquiring check FP 9891 on handy form, pgs. 2-3 
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i SENT to you because you are a 
QUALIFIED READER. And what do we mean by that? The 
publisher sets up standards for each of the food processing 
industries — types of products your company makes, the size of 
your company (number of employees, value of product pro- 
duced, capital rating, etc.) and your title and responsibility 
within your company as it relates to food processing de- 
velopments and control. All of these qualifying factors are 
important in deciding whether or not to add your name to 
FOOD PROCESSING'S circulation list — and you have met 
these standards — that's why you receive a copy each month. 


But, you may ask, why send it without charge? The reason 
is that by so doing we have better control over the circulation 
— we can confine our circulation to the fields we want to 
cover; to the executive and administrative personnel we want 

“to reach; and can include ALL the key men in these industries. 
With this combination of |) selected coverage and 2) complete 
coverage, FOOD PROCESSING has created an audience that 
affords advertisers a highly economical medium to carry their 
sales message to the industry. 


At's the advertising revenue that makes it possible for us to 
spend many thousands of dollars on each issue to make it worth 
your time to read it — for you are an important reader in 
the food processing field. 


ia) 
nm 
on 


- Published by PUTMAN PUBLISHING COMPANY 


737 North Michigan Avenue, Chicago I], Illinois 


Creators of PUT-STYLE magazines .... 
terse editorial, square format, higher 


visibility, more READER ACTION 








IDEAS 


Detects refrigerant leaks; 
helps prevent product 
contamination... 


sensitive leak detector is portable; will detect passage 
of .01 oz of carbon tetrachloride in 1 year 


Contamination of food products by refrigerants can usually 
be prevented by determining whether all welds in refrig- 
erated storage tanks are air-tight before the tanks are 
used. 


Detection of leaks is particularly important when value 
of product stored is large. as in dairies which use storage 
tanks with capacities up to 15,000 gallons. 


At one plant that manufactures refrigerated tanks, testing 
was formerly done by means of a bulky hydraulic pressure 
system, but is now 
accomplished _ rap- 
id and with 
greater accuracy by 
means of a portable 
leak detector. 


If Freon is used 
as a refrigerant, it 
is merely necessary 
to pass the barrel 


of the detector’s 
“gun” along the 
weld. A leak is 


instantly indicated 
by the instrument 
to which the gun 
is attached. Head- 
phones can be used 
to give an audible 
indication. 


1000-gal re- 


leaks in 
frigerated milk storage tank 


Checking 


If the system does not contain a suitable tracer such 
as Freon, it is only necessary to introduce about one tea- 
spoon of carbon tetrachloride into the system. Pressure 
is then applied either by putting the refrigerating system 
into operation or by an outside source. 


Using the instrument, a leak of only 1/100 of an ounce 
of carbon tetrachloride per year can be detected. \ 


The control unit operates on 115 v. AC, 60 cycles. It 
can be carried by a handle or slung on the shoulder with 
a strap. 


Source: Type H Leak Detector is a product of 
General Electric Company, Dept. FP, Schenectady 5, N. Y. 

. or for more information check FP 9893 on handy 
form, pages 2 and 3. 


Stability of dried eggs increased 
by removal of glucose 
prior to drying... 


process uses resting-cell yeast fermentation — yields 
no detectable yeastiness in spray-dried samples 


Removal of glucose from eggs prior to drying makes 
possible a dried egg powder that is estimated to be at 
least 6 times as stable as ordinary dried egg powders with 
regard to retention of flavor, color and baking properties 
when stored without refrigeration. 


Research indicates that the small amount of glucose 
present, though nutritionally insignificant, is a serious factor 
in promoting deterioration when the egg powder is stored 
at moderate to elevated temperatures. Reaction between 
glucose and a fat constituent, cephalin, is a major cause 
of off-flavors. Modern packaging and processing methods 
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VA RIDRIVE\« 
MOTOR }° 


INCREASES PRODUCTION Eg 
10% —20% —30% OR MORE § Pe 


Varidrive will give your powered equi 

ment any and every speed needed right (1 
up or down to a split rpm. No external § \°. 
gearing. Simply turn the control handle ity 
for instant speed selection. Sp can d 
be regulated to compensate for varia- el! 
tion in operator’s ability—or to obtain | 
correct rhythm of movement. Varidrive (2 
speeds compensate for changes in vis- sta 
cosity, temperature, line-flow or size ot 
work handled. You get maximum out mo 
put and better quality. 


“As slow as a snail or fast 
as a flash?’ or any in- 
between speed, enables 
you to get miracle pet 
formance out of your 
machines with Varidrive. 
Select speed ranges up t0 
10:1 variation. Sizes... 

Ya to 50 hp. 


toc 
City) (5 
| MOTORS 


S) of 

















GET BULLETIN 


Interesting Bulletin full of 
facts proving big savings you 
can make with Varidrive. 


U. $. Electrical Motors, Inc. FPS 
200 E. Slauson Ave., Los Angeles 54, Calif. 
or Milford, Conn, 


Send Varidrive Bulletin 
Nene 
Company___$__._ 


“evens. 
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When inquiring check FP 98% 
on handy form, pgs. 2-3 
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do not adequately protect against the reactions involving 
glucose so that it is necessary to remove the glucose. 





Glucose was removed by a resting-cell yeast fermentation 
rocess. No yeastiness in spray-dried samples prepared on 
, commercial scale was detectable. 
















UP Stability studies were largely concerned with whole egg 
but the process is applicable to yolk and white. These 
ITPUT findings were made at the Western Regional Research 






Laboratory, USDA, Albany, Calif. 





Heat-treating shell eggs retards 
thinning, deterioration of 
whites during storage... 










thermostabilization also inactivates germ of fertile 
eggs, but makes whites more difficult to whip 











™ extensive research has been carried out by the Poultry 
Branch, USDA, in conjunction with the University of 
Missouri, to determine the effectiveness of thermo- fe 

stabilization in prolonging the keeping qualities of oe eee } - } 
shell eggs. pee ee ee ee 
Eggs were subjected to heat by putting them through 
a machine in which a thin film of heated oil (50-60 
viscosity oil commonly used in oil treating eggs) 
flowed over the surface of the shell for 16 minutes. 



























wi 


In all, 400 cases of eggs, consisting of natural or 

IV. untreated eggs, processed or oiled eggs (without heat 

E treatment), and eggs stabilized at 130°, 132°, 134’, 

135°, and 136°F were placed in cold storage. Some 

OR of the stabilized eggs were cased while hot; others 
were cooled below 100°F before packing. 


ION Eggs were then taken out of storage after various 
YR MORE —f periods of time and examined for certain characteristics. 
Results of these studies showed that: 








ered equi 


coded rie'1 # (1) Thermostabilized eggs retained their interior qual- —— x 
trol handle B ity to a higher degree than natural or oiled eggs, as 
for varie demonstrated by candling procedure. 
r too 

}. Varidrive 8 (2) The percentage of thick white was greater in 

ges in vis- P & zg 

y or size ot § stabilized eggs than in the others after 4, 5, and 8 | . 


imum out § months storage. 


















00 RPM (3) The albumen index (ratio of the height of the saint: Tait : qoapenasanenusesenanenenesenenaianenenenendsiiil 
oi alti thick white to the average diameter to which it 7 \OSPHERES CAN T Factory Lubricated Bearings i i ' 
or any in- @Spread), and therefore the consistency of the white, HuRT this Allis-Chalmers totally Bearings are lubricated at the factory ' Sold... 
4. oe was greater in stabilized eggs than in the others. Effects enclosed, fan-cooled motor because ma- and operate without attention or cost : Applied ... 
t of your i on the yolk index (determined in a similar manner as jor parts are enclosed in a rigid corro- for years. Extra rigidity of the cast sron Serviced... 
anges up the albumen index) were insignificant. sion resistant cast iron frame! No frame holds bearings in true alignment se pitied tie 
) hp. (4) No significant changes in pH of yolks or albumen | xtra treatment ts needed and castiron’s _ under all operating conditions. This | Certified Service Shops ond Sales Offices 
om took place. corrosion resistance won't chip off. gives long bearing life and low oper- throughout the country. 
4 ia) 6) Whipping properties of egg whites were altered Lower Maintenance, Too ANS COM. erat ad anes 
kez aeliom by the stabilization process. There was a marked in- | No corners, pockets or hidden air pas- Get All The Facts ee Sonoree anes ae 
Ce, tease in the whipping time necessary to obtain foam | sages to collect dirt Cleaning is the The new Safety Circle totally-enclosed ' canis iar ‘comin eon: 
¥B of a value comparable to that of untreated eggs. Cakes | 5:7 test of maintenan ‘8 fan-cooled motor is built in all NEMA trol systems. 
made from stabilized whites whipped the normal length Ml P a ae Cnance operations. Just standard frame sizes from 224 to 505. TEXROPE — Bolts i 
of time were flat and of poor texture, but quality ow @ t e dirt with an air hose. Fan Call your nearest Allis-Chalmers Author- | oll slnes end sections, 
FP3 Ould be improved by extending the whipping time. and housing design keep cooling air- ized Dealer or Sales Office for complete |. Saewer ond 
es 54, CHIH (6) Stabilization was effective in greatly decreasing Sow tight agninat the y oke #0 dist, does information or write Allis-Chalmers, | oo. 
ae weight loss of eggs subjected to accelerated storage not accumulate and cleaning is seldom = Milwaukee 1, Wisconsin. Ask for PUMPS — Integral 
conditions (20 days at 98.6°F), but results on eggs required. Bulletin 51B6144. A-3228 types from. Ine 
a. sc 





——— @ Stored at 30°F for 5 months were inconclusive. No Safety Circle, Texrope and Vari-Pitch ate Allis-Chalmers trademarks. ' and up. i 

—__—— ‘mbryonic development was found in stabilized eggs cuanesagransnenimeniaieatneaiainmeaancntiel 
stored at the higher temperature. AC 

e (From “A Pilot Scale Study of Shell Egg Thermo- sa Fas arom 

— —==9 stabilization” by H. E. Goresline, R. Moser, Jr., and 

KH. Hayes—Poultry Branch, Production and Market- 


ng Administration, USDA) When inquiring check FP 9896 on handy form, pgs. 2-3 
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| Yew Literatyere 
PROVED IN 
PERFORMAN CE a Recommends paints to combat rust, mendatians, and a description of threads. Cat, 


dampness, acids, etc. Section 3100 is issued by The B. F. Goodrich Comp 
Dept. FP, Akron, O. When inquiring specify FP 9 


Folder recommends special coatings and paints for solving Gn "pan dy form, pages 2 and 3 


food plant maintenance problems that involve dampness, 

rust and corrosion. Issued by The Wilbur & Williams Syste 

Company, Dept. FP, Greenleaf and Leon Sts., Boston 15, fi indus 

Mass. When inquiring specify FP 9898 on handy form, Profiles lighting systems brock 

pages 2 and 3. Set of 2 complementary bulletins tells how to 4 velo 

. adequate lighting set-ups, and describes various syste corre 

Saslane dite dhdier power seeres for providing the needed illumination. “Guide to P plain 

ai varetnd ainadpae Lighting” is written from management viewpoint; ee 

contains 32 pages, and is subdivided into the followigg Syste 

Very little added power is needed to keep this conveyor sections; economics; program development; and equi Tests 

operating — coiled springs, moving at natural frequen- ment selection. “Sky-Glo” contains a more detail@fto m 

cy, constantly regenerate and reuse initial power pro- _ development of 1 of the systéms mentioned ; its 6 paggg Cont 

vided by eccentric ‘shaft. Vibrating conveyor handles are profusely illustrated with photographs of typical Aqua 

‘ . h practically any bulk or packaged material, and its agita- installations. Data and comparative tables point oggTexa 

Grinnell-Saunders Valves wit tion aids in heating, cooling, dewatering, drying, or efficiencies of specific models of this system. 

CHEMICALLY INERT ae oe ee eS ee available Both bulletins are issued by Benjamin Electric Man 

+ with open or enclosed troughs in standard 10’ sections, facturing Co., Dept. FP, Des Plaines, Ill. When ingui Spec 

KEL } and provides speeds up to 70 fpm. ing specify FP 9903 on handy form, pages 2 and 3, Pres 

= Four-page Bulletin 950 contains photographs, cutaway Illust 

RAGMS drawings, and full explanatory text. It is issued by ings 

DIAPH Stephens-Adamson Mfg. Co., Dept. FP, Aurora, Ill. Similarity of process operations sories 


(Pet, App. Fer) When inquiring specify FP 9899 on handy form, pages _ stressed in book thern 


i - i i : ‘ eis : | 
Grinnell-Saunders Diaphragm Valves with xe? 2 and 3 Written by 12 authorities on the subject, 612-page boo - 


Diaph: re living up to every promise made for ° ° : : : es 
aphragms are living up yP is comprehensive, integrated work covering basic principld 


them. KEL-F’s resistance to chemical action, low cold i 
flow, wide range of temperature application and excep- Shows germicidal fixtures common to different process operations. Operations 
classified in 4 groups: solids, fluids, separation by ide 


tional flex life have combined to make it the most , Laz 
important diaphragm development in years. Read Presenting complete line of fluorescent and Pag or equilibrium stages, and rates of energy and mass tral cei 
what users are saying... Me lighting fixtures, Catalog 47 is issued by The Edwin F. fer“ Features include large size (814 x 11”), numero 
egret iS sey Guth Company, Dept. FP, 2615 Washington Ave., St. practical examples, derivations of theoretical equations Four 
es o Louis 3, Mo. When inquiring specify FP 9900 on handy descriptions of equipment, and 586 illustrations. fired 


form, pages 2 and 3. : ; . oa 
re To obtain “Unit Operations” remit $7.50 direct to Joh oni 


with small iz Wiley & Sons, Inc., Dept. FP, 440 Fourth Ave., New Yott Sie 
1 chloride 2 Provides details of 28 features of 16, N. Y. When inquiring specify FP 9904 on hanig, 


at 302°F. for 900 hours. Very much su- . wrapping machine for bakeries form, pages 2 and 3. an 


. material it replaced. Wrapping machine for breads, rolls, and sweet goods is and 
ee matic and ketone ie described in detail in 6-page folder. Specifications such ,, Cont 
‘ aro’ , ‘ ; 4 E ‘ 
2. —_ and 10 psi for three = as dimensions, package sizes and types, wrapping speeds, ante of Ice Cream of di 
a of deterioration, — seat on 108 and twenty-eight features, including planetary 40-point Air ¢ 
Chlorinated organic Or ies months. geneva, swinging tuckers, power stop main drive, cen- Fight: page pamphlet 2 with a description of varioug Co, 
~ 194°F. and 30 to po a ae replacement. tralized control panel and lap roller are discussed. colloids commonly used as ice cream stabilizers, and thei Fp < 
No failure, 9° a at ambient temper 4 Simplified floor plan and elevation drawings of machine in on a information on the use of a new stabilize 
4, Chromy! chlor Diaphragm condition = both standard and reverse material feed positions are in- | ™#°° = d — bean gum. Lists recommended percent 
ature and De days’ test. cluded. ‘65 Quality Packages Per Minute” is issued by ie P flee es its properties. Two pages are devon 
good at end © the Bakery Division, American Machine & Foundry Com- o factors affecting ice cream quality. 
pany, Dept. FP, 485 Fifth Avenue, New York 17, N. Y. “A Frank Discussion of Ice Cream Stabilizers’ is issue 
When inquiring specify FP 9901 on handy form, pages by Stein, Hall and Co., Dept. FP, 285 Madison Ave 
Complete information sent on request 2 and 5. gd come 17, N. Y. When inquiring specify FP 9% 
. on handy form, pages 2 and 3. 
*KEL-F » the, maletered trode name tor & golvttiverechiqreth lene, 2n y P 8 
exceptionally si@ble thermoplastic produced by M. W. Kellogg & Hose couplings and fittings 


described and pictured 4447 food and nutrition 


’ 
GRIN NELL Twelve-page catalog section describes line of hose "esearch projects 
couplings and fittings. Products include common cou- ies adie’ oick ttewiilen ds oe 


lings, short or long shank; combination, pipe, inserted ” we 
E pings, | c g x; » pipe, inserted, States, 1948-194 11- 
WHENEVER PIPING IS INVOLVED and es nipples ; —— ners Saree iamecnart- search projects dealing 7 cenge book, Using St 
ing high pressure couplings; hydraulic hose couplings; of 5600 professional pe | di h work, asl 

Grinnell Company, Inc., Providence 1, R. I. bh : ; : ; : perote personnel engaged in such work, 
Branch offices in principal cities. ih i Sigg ey hose couplings; flanges ; 659 organizations conducting or supporting these projec 


inqui 


Typical performance reports . + « 


1, Chlorine and HCl oS 
amounts of acetic acid an 


Survey indicates areas of research receiving little attentid 
Illustrations and details of each type are given, with as well as those of the greatest concern at the present. 
When inquiring check FP 9897 on handy form, pgs. 2-3 | specifications, general and maximum pressure recom- general nature of each project listed is described. Projet 
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se broken down under general classifications of Physiology, 
emistry, Technology, Microbiology, Food Acceptance 
hnd Nutrition Education. Book, compiled by the National 
Research Council, is available from Office of Technical 
Services, U. S. Department of Commerce, Washington 25, 
pD. C., for $1.75. 








cale, corrosion, and algae 
ontrol system shown 


System for controlling scale, corrosion, and algae in 
industrial water is presented in 12-page, multi-color 
brochure. Non-technical text reveals reasons for de- 
velopment of scale in water lines and boilers, shows how 
corrosion is aggravated and attacks equipment, and ex- 
plains how algae and bacteria develop to damage cooling 
towers and other water-using equipment. 






to pl 
iS Systen 
> to Ply 





















point; 

lon System consists of chemically treating the raw water. 
nd equi Tests are constantly made so that treatment can be varied 
detaildto meet varying conditions. ‘Water Patrol for Profit 
S 6 paymmControl” may be obtained by letterhead request to 
f typia Aquatrol, Inc., Dept. FP, P.O. Box 12233, Houston, 





Oint ome Texas. i 
ic Many 
n inqui 


d 3. 


Specifies temperature and 
pressure instruments 


Illustrated 56-page catalog gives specifications and draw- 
ings of temperature and pressure instruments, and acces- 
sories. Of special interest are industrial and recording 
thermometers designed specifically for the milk industry. 
Catalog 101-J is issued by H. O. Trerice Company, Dept. 
FP, 1420 W. Lafayette Blvd., Detroit 16, Mich. When 
inquiring specify FP 9906 on handy form, pages 2 and 3. 
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Ceiling-mounted heaters 


Four-page, 2-color bulletin displays line of unit heaters 
fired by oil. Heaters are mounted on rods hanging from 
ceiling, save valuable floor space. Capacities range from 
112.000 to 450,000 Btu in individual models. Burners 
have average maximum lift of 1744’ with 14” line so 
that fuel tank can be installed at some distance from 
suspension unit. Standard equipment includes blower 
and all necessary controls. 


to Joh 
ew Yori 
n hand 


Containing photographs, cutaway drawings. and tables 
of dimensions and capacities, “Suspension Type Winter 
Air Conditioner” bulletin is issued by Jackson & Church 
Co, Dept. FP, Saginaw, Mich. When inquiring specify 
FP 9907 on handy form, pages 2 and 3. 


various 
nd the 
tabilizes 
percent 


devote Extensive uses attributed 


to plastic pipe ‘‘family”’ 
5 issue 
n Ave 


P 990} 


Characteristics and applications for a series of plastic pipe 
and tubing are reported in a group of descriptive bulletins 
and folders. All members of this plastic ‘family’ have 
many common characteristics — light weight. . .resistance 
to electrolytic corrosion, rot, and rust. . .as much flexibility 
as desired — but individual members have varying prop- 
erties that suit them to specific uses. 


Applications include carrying drinking water and other 
beverages, chemicals, gases, brine, sewage, pulps, vapors, 
dusts, acids, and similar material. Pipe can also be used 
for electrical applications, such as carrying conduit and 
wites; the less flexible members can be used as vacuum 

Plastic pipe literature is issued by The Carter 
Products Corporation, Dept. FP, 10223 Meech Ave., 
m Cleveland 5, O, When inquiring specify FP 9908 on 
handy form, pages 2 and 3. 
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Get the ONE chain with rollers that are 


SHOT PEENED 


for EXTRA fatigue life! 

















Thousands of tiny steel balls hammer the 
metal—''cold work" each roller. This 
gives the roller added ability to withstand 
the shock and impact of operation at high 
or low speeds—heavy or light loading! 


You get this added exclusive in 
every LINK-BELT Roller Chain 


You get absolute uniformity, too. No highs. No 
lows. Just smooth, flowing dependable chains that 
pay off in wide flexibility—greater performance— 
longer life. 

You see, LINK-BELT Roller Chains are made 
from carefully selected materials with controlled 
heat treatment to assure uniformity and absence of 
weak members, then—rollers are shot peened to 


LINK-BELT COMPANY, Chicago 9, Indianapolis 6, Philadelphia 40, Atlanta, Houston 1, Minnea 


give them the extra fatigue life needed for today’s 
higher speeds and heavier loads. 

Link-Belt Roller Chain is available in single or 
multiple widths, in 3g” to 3” pitch and double 
pitch. If you have a roller chain problem, see the 
LINK-BELT engineer nearest you. 


BELT 


ROLLER CHAINS and SPROCKETS 





Los Angeles 33, Seattle 4, Toronto 8, Johannesburg. Offices, Factory Branch Stores and Distributors in principal cities. 


When inquiring check FP 9909 on handy form, pgs. 2-3 






lis 5, San Francisco 24, 
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power modernization 


... for increased industrial efficiency 


es 





correct 
production speed 


sTeRLING SLO-SPEED 
... GIVES YOU THE ONE BEST SLOW SPEED AND 


gives uninterrupted service— provides versa- 
tile mounting and flexibility in arrangement 
of machinery—is rugged— saves valuable 
space — provides greater safety — costs less 
to install and use. An indispensable source of 
slow speed power for: 





Ask for your copy of pictorial bulletin Agitators Dryers Presses 
No. E-59 showing terling Electric Power Blenders Feeders Pumps 
Drives Turning The Wheels of Industry. Blowers Kilns Screens 
Conveyors Mills Tumblers 
Cookers Mixers Etc., etc., etc. 
TE eee selene 
MOTORS 


Plants: New York 51, N. Y.; Los Angeles 22, California; Hamilton, Canada; Santiago, Chile. 
Offices and distributors in all principal cities. 





When inquiring check FP 9910 on handy form, pgs. 2-3 


FOR HIGH SPEED, UNIFORM FILTRATION 
REQUIRED IN FOOD PROCESSING 


Capacities 50 G.P.H. 
to 5000 G.P.H. 


Sparkler Filters operate on a distinctive principle, using 
horizontal plates, that are particularly efficient in maintain- 
ing uniformity in operation over a wide range of pressure, 
temperature, or viscosity conditions, 

Filters water sparkling clear, removes all off-tastes, odors, 


HERE ARE A FEW 
FOOD PRODUCTS 
THAT SPARKLER 
FILTERS HANDLE 
WITH 


Candy Scrap 
a Broth color, sediment, chlorine, sulphur, algae, pipe rust, etc. 
Egg Albumen Because filter media are supported on a horizontal plane 
mevene- 4 and filter aids floated into position uniformly, filtration takes 
Honey place uniformly over entire filtering areas, Flow through 
Gomes filter is always with gravity. The patented scavenger plate 
mi filters the last drop, leaving no hold over in batch filtration. 
Vegetable Oil We invite correspondence on your problems. You will 
reese. receive the advice of filtration engineers with over a quarter 
Wines oS of a century experience in a specific field. 

ei . 
md SPARKLER MANUFACTURING COMPANY 
Beverages MUNDELEIN, ILLINOIS 


NOR ta pent To si 


When. inquiring check FP 9911 on handy form, pgs. 2-3 
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Handbook lists composition 
of 751 food items 


Handbook of food composition tables lists 751 food 
items, ffom dried almonds to brewer's yeast. Nutrients 
cited in 147-page book include 3 minerals and 5 vita- 
mins. Information on the nutritive values of frozen 
foods and cooked foods is included for the first time. 


Nutritionists and others who calculate diets may obtain 
free single copies of “Composition of Foods—Raw, 
Processed, Prepared’, Agriculture Handbook No. 8, 
from the Office of Information, U.S. Dept. of Agricul- 
ture, Washington 25, D. C. Others may purchase the 
handbook from the Supt. of Documents, Washington 
25, D. C., at 35 cents a copy. 


Describes two series 
of steam traps 


Two series of steam traps are described in 4-page bulletin 
containing specifications, capacities, sizes, pressures, and 
weights. Features are clearly shown by photographs and 
cutaway drawings. Data is also given on strainers. Bul- 
letin 550 is issued by V. D. Anderson Company, Dept. FP, 
1935 W. 96th St., Cleveland 2, O. When inquiring specify 
FP 9912 on handy form, pages 2 and 3. 


Explains proper industrial use 
of paint and paint products 


How to properly select and apply paint and paint products 
for industrial use is subject of 12-page booklet. Contains 
complete information for application of primers and finishes 
to transformers, circuit breakers, transmission towers, and 
structural steel in general. Spreading rate, drying time, 
and methods of application are sneciiied for each type of 
coating. Various types of preservatives are recommended 
for wooden structures and fabrics such as awnings, fire 
hose and tarpaulins. 


Waterproofing and concrete sealing coatings are also dis- 
cussed in “Paint Products”, issued by James B. Sipe and 
Company, Dept. FP, Pittsburgh 16, Pa. When inquiring 
specify FP 9913 on handy form, pages 2 and 3. 


20 standard and special 
tape dispensers 


One of 20 tape dispensers pictured and described in a 
4-page folder is a machine which tapes two or more 
packages together to make a 2-for-1 merchandising 
“deal”. This dispenser is said to boost production rate 
100% and cut costs 52%. 


Also shown are a mailing-piece sealer, a machine for 
taping telescope-type boxes, a dispenser that automati- 
cally seals bottles and cans with tape and numerous 
dispensers for the office and shipping room. 


Issued by Minnesota Mining and Manufacturing Co., 
Dept. FP, 900 Fauquier St., St. Paul 6, Minn. When 
inquiring specify FP 9914 on handy form, pages 2 and 3. 


Units use activated carbon 
to freshen air 


Units which convert stale or foul air to fresh air by 
extracting air-entrained impurities with activated carbon 
are characterized in 12-page illustrated bulletin. Suit- 
able for removing odorous, vaporous, and gaseous im- 
purities in air on the same principle as does a gas 


SAVES TIME — SAVES COST TO PREPARE FOR PAINTING — NO STRONG ODORS OR FUMES TO CONTAMINATE FOODS 


ODOR-LESS DAMPCOAT 
EGGSHELL ENAMEL 





When inquirin 


on handy fo 
FOOD 





ONE COAT USUALLY HIDES COMPLETELY 


THE WILBUR & WILLIAMS CO. 


Dept. f-255130 Lincotl 


WRITE FOR FULL PARTICULARS AND COLOR CHARTS 


— NO TURPENTINE SMELL 


NO AMMONIA SMELL — NO VARNISH SMELL 
YOU'LL NEVER GO BACK TO ‘ODOR’ PAINTS 
AFTER ONCE USING _OdOR-LESS DAMPCOAT. 


NO PAINT SMELL 








check FP 9914A 
rm, pgs. 2-3 


PROCESSIM 












LIAMS CO. 


330 tincoin 


WILBUR & WIL 


WRITE FOR FULL PARTICULARS AND COLOR CHARTS 
THE 


— NO TURPENTINE SMELL 


YOU'LL NEVER GO BACK TO ‘ODOR’ PAINTS 


——e——eeee eee (CO OEE ES VEE 
AFTER ONCE USING ODOR-LESS DAMPCOAT. 


NO PAINT SMELL 


P 9914A 
23 


DESSIN 


INTRODLCING 
a 
PUBLICATION 
ON THE 
Bae 

YOU WANT 10 
KNOW MORE 


a 


Peed 
weiss 


ere is the first issue of a new tech- 
H nical magazine devoted to the 
science of humidity engineering and its 
various applications to comfort and 
industrial manufacturing problems. Pub- 
lished by Surface Combustion Corporation 
of Toledo, “The Humidity Engineer” con- 
tains comprehensive articles on the vtili- 
zation of humidity control as well as 
discussions of the 
developments employing humidity control 


new engineering 


equipment in the chemical, food pro- 
cessing and other fields. You can receive 
this publication gratis by simply filling 
out and attaching the coupon below to 
your company letterhead. 


Ce ee ee ew ew ee ee ee ee ee 


| SURFACE COMBUSTION CORPORATION 
| Kathabar Division 
| TOLEDO 1, OHIO 


| Please send me the “Humidity Engineer” 
| Name Title. 
| Company 

| City. Zone___. State 


bee ce es cee ee eee Se SD SD SS SD SD SD 


When inquiring check FP 9915 
on handy form, pgs. 2-3 
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NEW LITERATURE 


mask. Bulletin contains complete information cover- 
ing construction, selection, an applications of compo- 
nents and equipment. 
sist with air conditioning problems. Bulletin 117-C, 
issued by the W. B. Connor Engineering Corp., Dept. 
FP, 114 E. 32nd St., New York 16, N. Y. When in- 
quiring specify FP 9916 on handy form, pages 2 and 3. 


Tells use of plastics, resins 
for packaging and display 


Right-page booklet cites advantages of using plastics and 
resins for packaging and display. Properties of each 
specific form of plastic or resin are listed with each 
application, and accompanying photograph shows typical 
examples. Booklet is divided into the following sec- 
tions: Coatings; Molded and Blown Plastics; Film and 
Sheeting; Sheet Materials; Foil Laminations; and Ad- 
hesives. 


“Guide to Improved Packaging with Bakelite and Viny- 
lite Plastics” is issued by Bakelite Division, Union Carbide 
and Carbon Corporation, Dept. FP, 300 Madison Ave., 
New York 17, N. Y. When inquiring specify FP 9917 
on handy form, pages 2 and 3. 


Tells uses of wire cloth 
in sugar refining 


Six-page folder illustrates in flow sheet form the produc- 
tion steps in a typical sugar refinery, and describes in detail 
how industrial wire cloth increases efficiency of refining 
processes in 9 different operations. Also included are 
descriptions of how wire cloth can be used to reclaim 
certain process materials. ‘9 Ways to Use Industrial Wire 
Cloth for Better Sugar Refinirig” is issued by The Cam- 
bridge Wire Cloth Company, Dept. FP, Cambridge, Md. 
ve inquiring specify FP 9918 on handy form, pages 
2 and 3. 


Anti-coagulant kills rats, causes 
no bait shyness 


A complete description of the properties of warfarin, a 
rodenticide, are given in a 12-page booklet. Warfarin is 
an anti-coagulant which kills rodents by causing hemor- 
thage when taken in small doses for a period of 4-10 days. 
It causes no bait refusal or bait shyness. 


Results of tests using Rax, a warfarin-containing product, 
and comments by users are reported. Booklet is available 
from R. J. Prentiss & Co., Inc., Dept. FP, 110 William 
St., New York 7, N. Y. When inquiring specify FP 9919 
on handy form, pages 2 and 3. 


Shows methods, equipment 
for water filtration 


Methods and equipment for industrial water filtration are 
illustrated and compared in detail in 20-page bulletin. 
Pressure filtration systems are graphically diagrammed in 
3 colors to show application for virtually every industrial 
use. Text discusses origins of filtration practice and de- 
velopment of filter media and baciocaeion techniques, 
including continuous automatic backwashing. 

Cut-away views, operating data, and piping suggestions 
for ce and ‘coulis le installations A ies provided in 
Bulletin 691, issued by R. P. Adams Co., Inc., Dept. FP, 
220 East Park Drive, Buffalo 17, N. Y. When inquiring 
specify FP 9920 on handy form, pages 2 and 3. 


Maker maintains services to as- |. 


FIRE SAFETY WITH SAVINGS FOR AMERICAN BUSINESS 


These bakery plants get safety-plus, 
with Fire Protection by Ziomalic Gorinklow 


Here listed are but a few of the nation’s leading bakery products man- 
ufacturers who are safeguarding lives, property and—saving money, through 
the investment of absolute Wlomiélic’ Sprinkler fire protection: 


Philadelphia, Pa. 
Chicago, Ill. 
Pottsville, Pa. 
Pittsburgh, Pa. 
Greenville, Texas 
Detroit, Mich. 
Syracuse, N. Y. 
Boston, Mass. 
Tampa, Fla, 

Sioux City, lowa 
Knoxville, Tenn. 
Birmingham, Ala. 
Los Angeles, Calif. 
Kansas City, Mo. 
Rockford, Ill. 
Youngstown, Ohio 
Fitchburg, Mass. 


American Stores Company 
Burny Brothers, Inc. 
Capital Bakeries, Inc. 
George E. Drake Baking Co. 
Finney’s Holsum Bakery 
Gordon Baking Company 
Hathaway Bakeries 
Hathaway Bakeries 
Holsum Bakeries, Inc. 
Johnson Biscuit Company 
Kern's Bakery 

McGough Bakeries Corp. 
Pacific Cracker Company 
Purity Bakeries, Inc. 

Purity Baking Company 
Schwebel Baking Company 
United Cooperative Society 


Consult the 
classified section 
of your telephone 

directory for our 
nearest repre- 
sentative, or call 
or wire us 
collect. 


Adequate fire protection is essential to the economic operation of any food 
products plant and—the same is true for all types of industrial, commercial and insti- 
tutional properties. 

Our field representative will be happy to prepare a fire protection analysis for your 
consideration. Then, you'll be able to see at first hand, why Glomdilic Gorinklers 
are universally recognized as an important investment today . . . welcomed protection 
tomorrow—next week—next year—or whenever they are needed. 


“AUTOMATIC” SPRINKLER CORPORATION OF AMERICA 
: YOUNGSTOWN 1, OHIO 


Bpunkleu 
FIRST IN FIRE PROTECTION 
DEVELOPMENT ,. ENGINEERING MANUFACTURE . INSTALLATION 
OFFICES IN PRINCIPAL CITIES OF NORTH AND SOUTH AMERICA 


When inquiring check FP 9921 on handy form, pgs. 2-3 
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EL aD 


Fully Automatic ae 


a 


STEAM GENERATORS 3... % 
AND HOT WATER | ORS 


BOILER UNITS me 
te 
pbs : 
for light oil, heavy oil, gas and ay 
gas/oil firing. 
| SIMPLIFIED INSTALLATION 
[ | {SAVES PLANT SPACE. =, 


’ 


15 to 500 HP.—15 to 200 p.s.i.— 


When inquiring check FP 9922 on handy form, pgs. 2-3 


SANITARY COOKER-MIXER 
OFFERS NEW EFFICIENCY 


Check into GROEN Model TA 
SANITARY Double- 
. extra-rugged 


type 
scrapers; and ( secondar 
high speed shaft 
with any of a variety 
mixers. With GROEN exclu- 
sive removable oa 
cou . ALL . 
ATOR PARTS ARE 
DEMOUNTABLE INA 
FEW SECONDS for 
easy cleaning... 
yet cannot come 


spert in operation. 
rite for Bulletin 
AK-1. 


TWIN-SHAFT 
MIXER KETTLE 


4531 W. Armitage Ave. 
Chicago .39, Ill. 
30 Church St., New York 7; 420 Market St., San Francisco 11. 


halta century of fine kettles 


When inquiring check FP 9923 on handy form, pgs. 2-3 
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Acids, alkalis don't affect 
resinous cement 


Resinous cement described in 4-page, 2-color bulletin has 
a furfural alcohol resin base and is immune to most acids, 
alkalis, and solvents. It is non-toxic and may be stored 
“indefinitely” without deterioration. It withstands temps 
to 350°F. Sets by chemical reaction. Initial set takes 
place quickly enough to return work to service without 
undue delay. 


Cement’s major applications are on process tanks, sewers 
and pits, and industrial floors; joins acid brick with a 
tensile strength to 2400 psi. “F-66" is issued by Nukem 
Products Corporation, Dept. FP, Buffalo 20, N. Y. When 
inquiring specify FP 9924 on handy form, pages 2 and 3. 


Temperature and pressure 
controlled by regulators 


Thirty-two-page catalog contains information about 
pilot-operated pressure and temperature regulators. II- 
lustrated with photographs, charts, and tables, catalog 
discusses main valves, controls, and strainers; and gives 
capacities, flow data, dimensions, and weights. Special 
sections treat such subjects as thermostats, desuperheat- 
ers, electrically controlled regulators, strainers, and 
flanges. 

Condensed Catalog 350 is issued by Spence Engineering 
Company, Inc., Dept. FP, Walden, N. Y. When in- 
quiring specify FP 9925 on handy form, pages 2 and 3. 


Catalog offers 20 items 
of lab equipment 


Sixteen-page catalog lists 20 items of laboratary equip- 
ment. Featured are a Varicell which eliminates storage 
batteries; quadrant culture plate; flask with insulated 
top to prevent burns; and vacuum oven heated by radia- 
tion. Also included are microscope lamp; mortar and 
pestle; tubular filter; sponge; and ASTM-certified ther- 
mometer testing set. 


All items are illustrated. “What's New for the Labora- 
tory”, 11th edition, is issued by Scientific Glass Ap- 
paratus Co. Inc., Dept. FP, Bloomfield, N. J. When 
inquiring specify FP 9926 on handy form, pages 2 and 3. 
— 

How fo clean edible oil 

processing equipment 


Importance of regular cleaning to maintain maximum 
operating efficiency of equipment used in extracting and 
processing oil from corn, soy beans, etc., is emphasized in 
a 3-page service report. Specific procedures for cleaning 
distillation columns, condensers, storage tank interiors, 
extractors, separators, vacuum pans and lines, and filter- 
ing equipment is presented. 


Issued by Oakite Products, Inc., Dept. FP, 22 Thames St., 
New York 6, N. Y. When inquiring specify FP 9927 on 
handy form, pages 2 and 3. 


Gives details on utilizing 
milk byproducts 


Methods for converting milk, skim milk, whey and 
buttermilk as well as their components into products for 
use as food, in foods and as non-food products are de- 
scribed in “Byproducts from Milk”. ritten by E. O. 
Whittier and B. H. Webb, this 317-page book details basic 


NEW SLIDE CHART 


gives you information on 
\ @ BENDING RADI 
© COIL DIAMETERS 
for Stainless Tubing 
and Pipe from 


THE CARPENTER STEEL COMPANY 
Alloy Tube Division Union, New Jersey 


When inquiring check FP 9928 on handy form, pgs. 24 


IF You USE SPRAY 


NOZZLES 
HAVE THESE 


ca 


BEFORE YOu! 


the internal design and capacity of the spray noz 
zles used in a spraying operation often determine 
the cost and quality of that operation. See for 
yourself why Spraying Systems spray nozzles are the 
SPECIFIED nozzles of industry today. Write for 
Catalog 22... the facts are all there. 
WRITE FO 
@Entnal Caio 


raster te, 2 ine 


SPRAYING SYSTEMS CO. 
3213 RANDOLPH STREET 
BELLWOOD ° ILLINOIS 


SPRAYING SYSTEMS SPRAY NOZZLES 


Fé 


the SPECIFIED nozzles for industrial use 


When inquiring check FP 9929 on handy form, pgs. 24 
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NEW LITERATURE 
— 
information on the chemistry and nutritional value _of 


milk components, and on behavior of milk byproducts 
during heating and other treatments. 





LADE 
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Directions for making such products as fermented milks, 


ubing B whey cheeses, condensed and dried whey, bread, ice 

cream mix, candy, milk sugar, casein, etc., make the book 
' of value to manufacturers of dairy products and process 
D, supervisors. Flow sheets are employed to give overall 


jctures of processes. For a copy, remit $6.00 direct to 
Reinhold Publishing Corporation, Dept. FP, 330 W. 
42nd St., New York, N. Y. When inquiring specify 
FP 9930 on handy form, pages 2 and 3. 


How to make sales 
to the Army 


Opening statement, “It is not necessary to employ agents, 
counsellors, advisors, or any agency on a commercial basis 
in order to obtain government business,” characterizes 
the helpful nature of 32-page bulletin that tells how to 
sell to the U.S. Army. 


Contents include information on where purchasing is 
accomplished; how procurement is accomplished, includ- 

A ing formal advertising and negotiations; contracts, includ- 
ing such types as cost-plus-percentage-of-cost, fixed price, 
cost, cost-plus-fixed-fee, time-and-materials, letter-of-intent, 
and letter contracts. 


APANY Miscellaneous section includes information about mistakes 

in bids, subcontracting, specifications, inspection, delivery 
 Jermy B schedules, payment, and conclusions. Two appendices 
list purchased items and purchasing locations of Dept. of 
the Army, and local purchases. Index of military purchas- 
ing offices is also included. 


To obtain ‘How to Sell to the United States Army’, 
remit 30c direct to the Superintendent of Documents, 
US. Government Printing Office, Washington 25, D.C. 


Analyzes factors which influence 
use of molasses as feed 


report by R. S. Aries and W. Copulsky which appraises 
factors that tend to increase and decrease demand for 
molasses for use in animal feeds. Documented with tables 
and illustrated with 20 charts, this book is important 
because feed molasses usage will help determine the 
nor future price and supply of molasses, fermentation alcohol 
nine and other fermentation products. 


for ff A copy can be obtained by remitting $2.00 direct to 


the Chemonomics, Inc., Dept. FP, 400 Madison Ave., New 
for York 17, N. Y. 








“The 3A Sanitary Standards 
for Dairy Equipment’ 


Dairy and other food sanitarians will be interested in a 
set of “3A Sanitary Standards for Dairy Equipment.” 
Information covers fittings used on equipment, thermom- 
eter fittings, storage tanks, milk pumps, weigh cans and 
feceiving tanks, homogenizers, automotive transport tanks, 
electric motors and attachments, can-type milk strainers, 
filters, and determination of holding time of HTST 
pasteurizers, 


For a copy of these drawings and specifications, remit 
$1.25 direct to George West, Secretary of International 
lation of Milk and Food Sanitarians, Dept. FP, 
t Health Bureau, 44 Marshall St., Rochester, N. Y. 
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“Increasing the Use of Feed Molasses” is a 52-page | 





Do what_ SCHAAF SAUSAGE CO) did... 


e 
EAR-EVER 


Here’s an interesting before-and-after case history. 
Schaaf Sausage Co. of Milwaukee was using a tank 
with live-steam injection for cooking. The results 
were unsatisfactory—with uneven cooking, excess 


water, and thin, watery broths. 


Schaaf converted to Wear-Ever Aluminum 
Steam-Jacketed Kettles and found them perfect, 
as compared with their old method of cooking. 
Schaaf is now using Wear-Ever Kettles for cook- 
ing (1) veal and chicken for chicken loaf (2) beef 
for corn beef loaf (3) beef with seasoning for roast 
beef loaf (4) tongues for tongue sausage (5) snouts, 
skin, and tongues for head cheese (6) and all meats 
for stuffing various sausages. 


Schaaf had a problem. Wear-Ever solved it! 
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Look at the facts yourself. See what you get when 
you specify Wear-Ever Kettles— 





I More evenly processed meats. 

2 Quick, uniform heat. 

3 Increased production per hour per kettle. 

4 Ability to use an economical, low-pressure steam system, 


% Super-tough aluminum alloy that gives many years of 
heavy-duty service—at lowered maintenance costs. 
@ Space-saving design. 
7 A wide range of styles and sizes to select from. 
For information about Wear-Ever Aluminum Steam-Jack- 
eted Kettles write: The Aluminum Cooking Utensil Co., 
6703 ° Wear-Ever Building, New Kensington, Pa. 


eb se aut es ce a ee SG Go GR om Se eS cee 
The Aluminum Cooking Utensil Company ee 
6703 Wear-Ever Building, New KensingtonpPa- %.. 


Please send us complete details ‘ ifle tions on 
your Steam-Jacketed Kettles fot rit use. 
a’ ee ¥ is 
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When inquiring check FP 9931 on handy form, pgs. 2-3 
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Simplicity Gyrating Screens with 
new improved type screens not only 
do a faster, better job in processing 
a wide variety of products but cut 
cleaning time to a minimum. Trays 
can be removed and changed in 15 
minutes, 

Whatever you’re processing, there’s 
a Simplicity unit to.fit your needs. 
Here are just a few products that 
Simplicity Screens 

handle in efficient 

daily operation. 

TOMATOES ¢ SOY BEANS 


PICKLE RELISH * CEREALS 
JELLY © RICE © CHEESE 


Write today for full facts! 


Be eC aay 


= ENGINEERING CO. ¢ DURAND, MICH. 
IN CANADA: Canadian Bridge Engineering Co. Ltd., Walkerville, Ont. 


When inquiring check FP 9932 on handy form, pgs. 2-3 
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Is Designed for Easy 










360 degree screen sur- 
rounds .rotor — gives 
maximum output 360° SCREEN 


Special, quick-opening clamps aid removal 
of contact parts for cleaning 


SES: For crushing, grinding, mixing, shredding, 
pulping, blending, homogenizing or triturating. 


Features: Continuous and instant discharge of uni- 
formly sized material is made possible by 360 degree 
screen exposure to the rotor. Differential discharge is 
available to separate undesirable material, such as coarse 
fibre, disintegration-resistant particles, tramp iron, etc., 
from the primary product. 


Description: Internal construction of angle dis- 
integrator is shown in the diagram. Material fed into in- 


—_— 


By streamlining joints, 
gasket increases flow 
of fluids in pipes... 


made for ASA, API, and special fittings; working 
pressure range is from. 150 to 2500 lb 


Uses: | Gasket is made for practically all standard ASA 
and API fittings, as well as for special designs. Working 
pressure range is from 150 to 2500 pounds. 


Features: Streamlines jointed connections, reducing 
turbulence in the piping and increasing flow of fluid. 


Description: Gasket, designated as Style CGI, is a 
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Angle Disintegrator Mixes and Grinds; 
Cleaning 
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Illustrates internal construc- 


tion of angle disintegrator So 

C 

Screen and rotor are removed Fy 
by lifting 

De 


let is disintegrated by roto. 
Particles passing through the 
360 degree screen make wp 
the primary discharge. Whe 
required a secondary dis 
charge is included, as shows § Fe 
in the photo, for disintegration-resistant material § de 
All working parts that come in contact with product ca § su 
be completely and easily removed. 


Because recycling is eliminated by having the screen 
completely surround the rotor, power costs are lowered. 
Four models range in hp from 14 to 30 and in rotor 
diameter from 4 to 12”. 


Source: Rietz Manufacturing Company, Dept. FP, 
441 Folsom St., San Francisco 5, Calif. . . . or for mort 
information check FP 9933 on handy form, pages 2 and 3. 


compression gauge type with both an inside and an outsj 
ring. It has a spiral-wound construction with alternating 
V-crimped plies of metal and filler. 





There is a certain amount of skin friction in every pips Pl 
which sets up little eddies in the passing fluid. At th co 
joint, this friction is increased as the fluid pushes into the 
recess between flanges. With Style CGI, however, th 
steel ring practically fills the flange recess so that no tur 
bulent barrier is set up. 










Inside ring, for practical purposes, converts one of a pai 
of smooth-face flanges to a groove flange, pepviding ey 
of a wholly contained gasket without the expense of matd 
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‘<9 flanges. In addition, the inside rin vides a com- 
ae coma which supplements the Sutside ring, pre 
venting radial movement of the gasket under extremely 
high bolt loads and minimizing gasket contamination from 
highly corrosive fluids. 


Inside ring can be provided in stainless steel, monel, nickel, 
or inconel. Ring thickness depends on finish of flange 
face, as well as the yield factors of the gasket proper. 


Style CGI is designed so that the inside ring can be con- 
veniently remounted in new replacement gaskets as an 


(Left) Fluid pushes into recess between flanges setting up 

a turbulent barrier to flow; (right) steel ring of Style 

CG! gasket fills flange recess, streamlines joint, and in- 
, creases flow 


economy measure. Inside ring is also being used with 
self-centering type of gaskets, Style D, made by this manu- 
facturer for raised face, smooth face, vanstone, and lapped 
joints. It can also be used with his gasket, Style R-1, for 
large male and female joints. 


Source: Product of Flexitallic Gasket Co., Dept. FP, 
Camden, N. J . or for more information check 
FP 9934 on handy form, pages 2 and 3. 


Double seal prevents leakage 
from stainless steel cock ... 


use of hard rubber “O” Ring gaskets eliminates 
galling and pitting of metal surfaces 


Uses: Stainless steel cocks for processing lines. 


Features : Use of a double seal eliminates product 
dripping, even at pressures over 75 psi. Seal takes a 
substantial portion of the pressure, greatly reducing fric- 
; oo tion and wear on 
metal surfaces. 
Stainless steel sur- 
_ faces do not be- 
come galled and 
_. pitted, and regrind- 
_ ing of plugs is 
» therefore unnec- 
> essary. 


aR 


_ Description: 

Cocks employ a 

double seal, con- 

sisting of two sani- 

ial . tary rubber ‘“O” 

Arrows point to "O" Ring gaskets Ring gaskets, re- 

cessed into the cock plug above and below the flow port. 

mes only ete tightening to prevent leakage; 
turn easily and smoothly. 


"O” Ring gaskets are hard sanitary rubber that lasts years 
under ordinary process conditions and cost only a few 
cents to replace. 


Source : Niagara Filter Corp., Dept. FP, 3080 Main 
St, Buffalo, N. Y. .. . or for more information check 
FP 9935 on handy form, pages 2 and 3. 
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HOW USERS PROFIT. 
With Texrope Adjustable Speed Drives | 


TT A TIP from these users. Get the 
speed you need for peak efficiency 
by adding Texrope variable speed drives. 
Best of all, no elaborate equipment — 
no special costly motors are required. 


You'll increase efficiency . .. get max- 
imum output when you adjust speed to 
meet variations in: the part processed; 
tooling; machine loading; and temper: 
ature and humidity. 


There’s a type or size Texrope ad- 
justable speed drive to fit any require- 
ment. Whether you need to change 
speeds rarely or frequently — when the 
machine is shut down, or when it’s 


Texrope and Vari-Pitch ore Allis-Chalmers trademarks. 


ALLIS-CHALMER 


When inquiring check FP 9936 on handy form, pgs. 2-3 


running — whether you're using one 
horsepower or 50, Allis-Chalmers can 


supply you. 


In addition, Allis-Chalmers offers 
you more than the drive itself. A-C of- 
fers the extra engineering skill that 
naturally results from having more in- 
dustrial V-belt installations than any 
other manufacturer. This in itself is 
important, 


Get section 20P50 for complete en- 
gineering information on Vari-Pitch 
sheaves from your A-C Authorized 
Dealer or Sales Office, or write Allis- 
Chalmers, Milwaukee 1, Wisconsin. 


2 


Choose from These Types 
of Variable Speed Drives 


VARI-PITCH SHEAVES for 
A-B, B, C, D, and E belts 
— speed variation 15% to 
25% per sheave. Capacities 
1 to 125 hp. Stationary 
type — for changing speed 
when motor is stopped, 
Motion Control type—for 
changing speed when motor 
is running. 


WIDE RANGE VARI-PITCH 
SHEAVES for Q or R wide 
belts provide up to 2 to 1 
speed range . . . fractional 
to 40 hp. Available in Sta- 
tionary Control and Auto- 


matic types. 


VARI-PITCH SPEED CHANGER 
— enclosed unit for adjust- 
ing speed while machine is 
in motion. Provides up to 
3.75 to 1 speed range, Ca- 
pacities 1 to 75 hp. 

A-3262 
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Really streamlined 
pipe threading with this 
RIGEID self-contained 
die stock 


Right Here is the 
simple device that 
makes 65R auto- 
matically JAM- 
PROOF. 


@ You don’t have to watch it—lead screw can’t jam on 
workholder. New jam-proof drive plate automatically 
kicks out driving ratchet pawl when standard length 
thread is cut. Your recent model 65R easily converted — 
just buy new drive plate, put in place of old plate. Per- 
fect threads on 1’ to 2” pipe with one set of 4 high-speed 
steel dies—sets to pipe size in 10 seconds, mistake-proof 
self-centering workholder sets instantly! Buy the new 
jam-proof RRIGZA0ID 65R at your Supply House. 


= es Ce 
sa 





When inquiring check FP 9937 on handy form, pgs. 2-3 
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Description: 
lengths. Threads are standard IPT. Weight is approx- 


to. 4 Pints per Minute 






Feeds Liquids at Rate of 2 Drops 


Cup and disc type feeder is adjusted by small hand- 
wheel; number of cups can be varied from 1 to 20 


SES: For accurate feeding of ~~ to continuous 

production units at rates ranging from two drops to 
more than 4 pints per minute. Particularly useful for 
metering food additives. 


Features: ~ Rate can be controlled with an accuracy of 
a few drops per minute. Feeder is constructed throughout 
of stainless steel. 

Description: Cups on rotating disc pick liquid up from 
a feed reservoir and drop it into a device which delivers 
the exact quantity required to the feed pipe and returns the 
rest to the reservoir. Changes in feed rate are made by 
turning a small hand wheel which alters the amount fed 
to the feed pipe. 


Standard feeder having 4 cups has a maximum rate of 
about .85 pints per minute. This rate can be increased by 
adding more cups to the disc; 8 cups provides up to 1.71 
and 20 cups up to 4.23 pints per minute. Disc is drilled 
for easy attachment of from 1 to 20 cups. Small cups are 
available for easier adjustment with very small feeds. 


Reservoir has capacity of about 7.4 quarts. A stainless 
steel float valve automatically maintains the liquid level. 


Compact design of feeder permits placing it at or near the 
spot where reagents are added, permitting rapid adjustment 
at the point of observation. 


Several feeders can be connected in line and driven by a 
single direct-connected motor. Thermostatically controlled 


Standard tools can be used for 
threading plastic pipe. . . 


inherent pliability affords rapid hook-ups; joints 
are leak-proof; variety of plastic fittings offered 


Uses: Complete line of plastic pipe and fittings is 
recommended for handling a wide variety of fluids and 
gases at working temperatures up to 140°F. Especially 
suitable for installations where liquids for human or 
animal consumption are handled. Also suitable for 
sprinkler systems, rod-type wells, land irrigation and 
drainage, transmission of synthetic or natural gases, cor- 
rosive fluids and vapors, as well as for electrical conduit 
in underground, underwater, and structural installations. 


Features: Can be threaded and cut in conventional 
manner with standard pipe-fitting tools. Inherent pli- 
ability of the plastic from which the pipe is made pro- 
motes easy, rapid installation. In addition, all joints 
are leak-proof. ‘Completely immune from rot, rust, and 
electrolytic corrosion. 


Carlon “TL” pipe is furnished in 20’ 





View of feeder with cover removed shows cup and dise 
arrangement 


electric strip heaters can be installed for use with solutio 
requiring heat for fluidity. 

Source: The Clarkson Co., Dept. FP, 564 Market$ 
San Francisco 4, Calif. . . . or for more information che 
FP 9938 on handy form, pages 2 and 3. 





Complete line of plastic fittings is available for use with 20 
lengths of plastic pipe. Pipe sizes from '/4 to 2", threads IPT 
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mately 1/9 that of steel pipe. Offered in standard pipe 


meters from 4 to 2”, HOW TO GET 


Complete line of plastic ells, tees, adapters, plugs, etc., 
is available to facilitate coupling of plastic pipe systems, 
lor to permit attachment to previously installed metal 


iqstallations, as well as valves, pumps, faucets, and é . : 
threaded outlets or intakes. 7 , 


‘ource: Plastic pipe and fittings are products of the 
arlon Products Corporation, Dept. FP, 10195 Meech 


Si acmiianmstas IN ANY VESSEL 


Older pressure leaf filters i _ 
ome self-sluicing with 1 Study the pictures at right. Notice how the mixing ac- WHEN THE SHAFT is on the centerline of the 
tank, forces are balanced and a swirl or vortex is 


— aes , tion improves when the mixer is adjusted to the correct created. Desirable for drawing down light powders 
35 cu ft of cake can be automatically removed in 15 angle. but inefficient for general mixing. 
min using only 70-100 cu ft sluice water ' | 


2 Standardize on LIGHTNIN Mixers. There is a Lightnin 
eee "er Mixer for every food mixing job involving fluids. 
Features : a cee ee ae SOROEACCS FOF Lightnin Portable Mixers swing to any desired mixing 


maker's “Auto-Sluice” pressure leaf Mites, _Filbes cover hes position instantly, and lock in place with a turn of the 


modified so that it can now replace the standard non- 
= : sluicing cover of handwheel. 


his older filters, 
thus making them Other Lightnin advan- 
automatically sel f- tages are: 


a Ball bearing motors, pre- 
tion, air motors r lubri d d 
which operate the u an ; Zz perma- 
sluicing sprays ; nently seale 
have been modified Extra outboard bearing on ae Mere 
to require substan- a mixer shaft to take the load 7 he sare in oe Gao ctuenes 
tially less mainte- : a long swirl without vortex, and with very little 
aah iia elite } off the motor bearings. top-to-bottom turnover.* 

ten mindele Uiak- \ This adds years of life to 
e GEAR DRIVEPORT- the mixer. 


age between sir ABLE MIXER for vis- ; ; 
motor piston and cosities of $00 to Easy shaft adjustment with 


the spray header 4,000 centipoises. \ thread and taper tube and 
has been simpli- Sizes, 4 to 3 HP. Also chuck. No loosening, no 


d, further con- available; direct drive ; , 
= portable mixers, vari- jamming. 


tributing to trou- able-speed air driven 
ble-free operation. mixers. More than 30 


Stuffing box has standard models for 
ae | been developed for | ¢very food mixing 
Cutaway section of pressure leaf application. 
filter, showing self-sluicing header leakage-free filtra- 


in cover tion of corrosive . a . . : . 
and sticky liquids under pressure differentials as high as Under ordinary conditions, Bightnin Déiners run dey in 
65 psi and day out, year after year, with lubrication only once a 

" ear. Every Lightnin Mixer is guaranteed to do the job! 
Description : Covers of “Auto-Sluice” filters have a y S : THIS IS THE recommended position. Note heavy 
. end today for Catalog B-75 and other helpful literature. a ‘ : : 
header into which high-pressure spray nozzles are fitted top-to-bottom turnover, with the material folding 
ie ze ~ eg a8 d blend ly.* 
afe positioned so that sprays of sluicing liquid strike oe ae ee ee 


Uses: For pressure filtrations. 


*Unit illustrated rotates counterclockwise, as viewed from above 
behind motor. When mixer rotates clockwise, the correct 


the cake of each leaf. Air motors give both rotary and e e ® e sad beh When 
rocating motion, assuring thorough cleaning of all Position is opposite to that shown. 
aces with a minimum of sluice liquid — 35 cu ft of SQ Wh MAX C/S.— rr 
cake can be removed in 15 min using only 70-100 cu ft MIXCO® Engineered | 

of sluice water. Simple adjustments afford regulation of 3 . (MIXCO) 


speed and limits of movements of header. 132 Mt. Read Blvd. Rochester 11, N. Y 
Maker reports that operation is so simple that one man Complete Mixing Service | In Canada: William and J. G. Greey, Ltd., Tereate 


can hand ea battery of 6 v I , ed _ dis- 7 78 T if Mixers (Propeller Type 
. ‘is unnecessary, since ee : or t e oo naus j ‘ O B Port 3 Mixers (El ' i i ) 
charge it under pressure (in a repu ped con ition ) irectly D FOR HEAVY DUTY i ©) B-78 Top Entering Mi ( ) 


tO waste, or it can be delivered to other points for further seciuioe aoe ee - ‘ C1 B-36 Condensed Catalog showing complete line 
processin er ing agitators, tur- i i sat 
3 8. entering agitators bine or paddle type. O's Ses Sep See 
Sizes of filters currently available range from 120 to 750 a. . [> a preiga —— Olean et eS ee ee 
° . en or ata abie speeds in nev i 
a ft of filter area. Materials of construction can be 3-78. 9 Saeue dead dithe. : Company 


td from steel, stainless steel, and other alloys. Sizes, 1 to 500 HP. 
Send for Catalog B-36. 


Source: Development of the Niagara Filter Corpora- le ail 
tion, Dept. FP, 3080 Main St., Buffalo 14, N. Y. .. . of 


fot more information check FP 9940 on handy form, 
pages 2 and 3, When inquiring check FP 9941 on handy form, -pgs. 2-3 
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you save 4Q7% 
in TANK HEATING and COOLING with 


dele ticchohedis 


% You SAVE 507 in tank SPACE 

%& You SAVE up to 507 in initial COST 

& You have 50% LESS WEIGHT to handle 

& You SAVE 507 in maintenance LABOR as 
plates are changed from outside the 
tank without dumping solution 


.. . besides all these you get faster heating or cooling. 
Take advantage of the engineering assistance offered by 
Kold-Hold to help you with your heat transfer problems. 


Selle 


KOLD-HOLD MFG. CO. 


+ 


When inquiring check FP 9942 on handy form, pgs. 2-3 


FOR PERFECT CLARITY 
PURITY - SALEABILITY 
Process woes 


SHRIVER 
FILTERS 


To clarify, bleach, decolorize, deodorize, winterize, 
extract, thicken or recover solids — depend on a 
Shriver Filter — the choice of outstanding Amer- 
ican food processing plants. Built of any metal, 
rubber, wood or plastic; operates at any pressure 
or temperature; uses any filter media or filter aids; 
any capacity from 1 to 150 g.p.m. Write for cata- 
log. 


TA a ome) Lb ae 
830 Hamilton St. Harrison, N. J. 


When inquiring check FP 9943 on handy form, pgs. 2-3 
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* Features: 


PROCESSING EQUIPMENT 


filtered water via '/2.” 
Furnishes 10 gpm of clean, 
standard pipe line... 


weighs less than 5 lbs; withstands 100 psi; has per- 
manent metallic filter element 


Uses: Hooked to 1/” standard re line, one of these 
units will furnish up to 10 gpm of clean, filtered water; 
or two units may be’connected for 20 gpm. 


Features: No filter pads or replacements; unit is built 

around a permanent metallic filter element. Removed dirt 

and foreign matter are fully visible through a transparent 

plastic case which withstands a max temperature of 240° F. 
When cleaning is 
necessary, entire fil- 
ter body is removed 
by turning a single 
nut. Filter element 
is then rinsed clean 
in tap water and 
replaced. 


There is no metal 
screen, Entire unit 
weighs less than 5 
Ibs. All water is 
mechanically fil- 
tered, and filter 
element will not 
change shape under 
water pressure. 


Description: 
Plastic case withstands 240° F Metal “ta filter ele- 
é ment is composed 
of — bronze spheres, formed into a filter element 
by advanced metallurgical method. Gaskets are good grade 
of natural rubber. Pipe and fittings are bronze. Filter 
withstands pressure of 100 psi. 


Source: Oscar Fisher Company, Inc., Dept. FP, 109 
Worth St., New York 13, N. Y. ... or for more informa- 
tion check FP 9944 on handy form, pages 2 and 3. 


Grinders, cutters, protected 
from tramp iron damage... 


fast-moving foods cleaned with non-electric magnet 


Uses: For removing bolts, paring knives, bottle caps, 
wire clips, nails and other potentially dangerous tramp 
iron from any material in process. Magnet thus prevents 
damage to grinders, cutters, rolls, dicers, shredders, etc., 
and prevents contamination of product. 


Completely independent of any external 
power source or auxiliary equipment. The device is perma- 
nently magnetized and is guaranteed to retain its strength 
muucmenummenncrres for the life of the 

al . + installation. There 

is no operating or 

maintenance cost. 

Hyflux Alnico V 

alloy used to cast 

magnet units is 

22% stronger than 

Pes ordinary Alnico V. 
Magnets have stainless steel faces Made with sstain- 

less steel faces to provide maximum abrasion resistance 


and purity of product. 
Description: These plate-type separators are available 


Would you like 
to receive 


FOOD PROCESSING 
personally ? | 


It will be sent to you 
without charge or 
obligation .. . 


... if you quality 
... if you request it 


If you are responsible for processing opera- 
tions in an administrative capacity as plant 
superintendent, food technologist, chemical 
engineer, chemist, engineer or equivalent re- 
sponsibility . . . in a plant of substantial op- 
erations* where food processing is an impor- 
tant factor .. . FOOD PROCESSING will be 
sent to you without —_— or obligation if 
you request it. Use form below. In request- 
ing, be sure to answer all questions. If your 
firm is not rated or listed in standard refer- 
ences, indicate size of the ae by ca- 

acity, amuual sales or number of employees. 
fades all information is given, magazine 
will not be sent. 


*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the magazine exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 


FOOD PROCESSING 
737 N. MICHIGAN AVE. 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING without 
charge or obligation 
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PROCESSING EQUIPMENT 





a five magnetic strengths to separate tramp iron under 
wide variety of conditions. Magnets can be made in 
ny size. Stock models vary from 4” in width to 72” by 
acrements of 2”, 

nstallations can be made in wood or metal; magnets can 
be hinged or not. Material should flow over the face 
bf the magnet for maximum efficiency. However, mag- 
ets suspended a short distance over the material flow 
will also operate successfully. 


nits are simple and compact and can be built in single 
pr multiple row units for easy installation on working 
pr original equipment. 

Source: Eriez Manufacturing Company, Dept. FP, 202 
State Street, Erie, Pa. . . . or for more information check 
FP 9945 on handy form, pages 2 and 3. 


ettles for mixing, cooking 
ave cock for releasing air 
Mfrom steam jacket... 


capacities range from 30 to 500 gallons; interiors 
are mirror-polished 


‘a- 
nt Uses:  Steam-jacketed kettles for mixing and cooking. 
al Features: Every steam inlet is fitted with a steam 










| 
| 
at | spreader. Welds are ground and polished smooth. Kettle 





P- interiors are mirror-polished and interiors are finished with 
sf #4 fine circular satin grind. 

if Description: Stainless steel hemispherical jackets are 
t-  gmade for 90 and 125 psi and are tested at pressures 50% 
ar higher than rated. 
r- Large steam space 
a- between jacket and 
s. heating surface of 
1e the kettle bowl 


plus large steam 
connections facili- 
tate steam distribu- 
tion. Available 
with 2/3 or full 
steam jacket. 


For faster heating, 
a cock releases air 
pocketed in the up- 
per jacket area, 
permitting steam 
_ to occupy the en- 
| tire jacketed . sur- 
face. Kettles have 
bronze gate valves, 
but stainless steel 
Mix cooker has overhead drive or nickel valves 


can also be furnished. Capacities range from 30 to 500 gal. 
Source ; The Hamilton Copper and Brass Works, Inc., 


Dept. FP, Hamilton, O. . . . or for more information 
check FP 9946 on handy form,’ pages 2 and 3. 








illustrates typical installations 
of sanitary motors 


Twelve features of a line of sanitary motors are illus- 
ttated and described in a colorful 8-page bulletin. A 

_Of specifications plus numerous photographs of 
typical installations are also included in Bulletin F-1607, 
sued by U. S. Electrical Motors, Inc., Dept. FP, Box 
2058, Terminal Annex, Los Angeles 24, Calif. When 
inquiting specify FP 9947 on handy form, pages 2 and 3. 
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Won't Cavitate! 
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“**., HERE’S SMOOTH, 
continuous POSITIVE pressure 


FOR ALL YOUR PUMPING NEEDS 
—, No Pistons or 


Moyno progressing-cavity pumping—with its positive displace- Valves, and Just 
ment and pressure—delivers constant, uniform, steady flow on 
every type of service. How’s this for a menu of versatility: wine, One Moving Part 
citrus juice, soup, ground meat, potato salad, mayonnaise, cot- ; 

J 7 P» 8 7 »?P , ’ Y 29 Moynos self-prime with nearly 
tage cheese, preserves, fruit cake mix, marshmallow, and milk? perfect vacuum—pass particles 
Free-flowing liquids! Solids in suspension! Pastes! They’re a// and solids in suspension—de- 


liver positive pressures to 1000 
p.s.i., without pulsation—meter 
flow —reverse merely by revers- 
ing rotation—stand up where 
other pumps fail. The simple 
rotor-stator pumping element 
does all the work... takes all 


the same to a Moyno—the pump that does the “impossible.” 


EXCELLENT FOR EDIBLES 


Moynos for foods move virtually anything that will push through 
a pipe, yet the pump can be quickly and completely dismantled 


for cleaning. The smooth internal contours provide no crevices the wear... is easily replaceable. 
within which bacteria can lodge and thrive. Bearings are iso- 

lated from pumping compartment; grease can’t contaminate mate- FACTS FOR THE ASKING 
rial. Callin your Moyno Man right now to cut your pumping costs. Getthe whole amazing R & MMoyno 


story —specifications, dimensions, 
applications. Types and sizes for all 
uses. Write for Bulletin No. 3077. 


ROBBINS « MYERS - INC. 





SPRINGFIELD 99, OHIO © BRANTFORD, ONTARIO 


Ve PS 


When inquiring check FP 9948 on handy form, pgs. 2-3 
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15 of 20 Engineers 


Prefer Nicholson Traps 


To determine the best steam trap on which to standardize, 
@ large processing firm recently asked their plant engineers 
for their preference. In 15 out of 20 plants the choice was 
Nicholson. The repeated adoption of Nicholson steam traps by 
plants currently in big ‘‘cost-reduction-through-modernization" 
Programs is another indication of their advanced features. 
To learn why an in- 
creasing number of 
leading plants are 
standardizing on Nich- 
olson thermostatic 
steam traps send for 
our catalog. 


5S TYPES FOR EVERY 
APPLICATION, _proc- 
ess, heat, power, 
Sizes %" to 2%; 
press. to 225 Ibs. 


BULLETIN 450 
or see Sweet's 
Type AHV 


W. H. NICHOLSON & CO. wixes-sanne, "Pa 


Sales and Enginering Offices in 53 Principal Cities 





Moisture a Problem 


in your production, storage, 


shipping, buying and selling? 


Knowing the moisture content of grains, dehydrated 
vegetables, powdered eggs, nuts of all kinds, pop- 
corn, cocoa and many other food products, saves 
hundreds of thousands of dollars annually for proc- 
essors and other buyers, handlers and sellers of 
these commodities. 

And the watchdog that protects the profits of the 
great majority who test for moisture is the Steinlite 
Electronic Moisture Tester! 

More than 16,000 of these simple, easy-to-use, 
accurate moisture testers are now in use in the food 
processing, grain and seed industries! 


Mail the coupon! 


If you have a problem in mois- 
ture testing, you ought to know 
more about the Steinlite Mois- 
ture Tester and its uses. For full 
facts, mail thé coupon below! 


SEEDBUBE 


Seedburo Equipment Co., 
736 Converse Bldg., Chicago 6, Ill. 


Please send full information about the uses of Steinlite Moisture 
Testers. 


SN ONG a 6.6 60000460 dsbeccccecencpeccccecceaduneeveses eee 


NL os pa adenhedcas cccgseatesdsedanokienescsiide eesccce 
State....... cccccccccccccce 


When inquiring check FP 9950 on handy form, pgs. 2-3 
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Capacities from 30-1000 gph 
credited to demineralizers 


Series of catalog sheets contains information about ion 
exchange systems ranging in capacity from 30 to 1000 
gph. Systems are used for purifying raw water. Each 
sheet features photograph of equipment, working diagram, 
description of parts, specifications chart, and performance 
chart. “Water Demineralizers’’ is issued by Penfield 
Manufacturing Company, Inc., Dept. FP, 19 High School 
Ave., Meriden, Conn. When inquring specify FP 9951 
on handy form, pages 2 and 3. 


Requires only 2 to 5 min to mix 
yeast and enrichment tablets, 
reconstitute powdered milk... 


emulsifier has louvred agitator for vigorous mixing 
action; easily cleaned parts 


Uses: For mix- 
ing and emulsify- 
ing products such 
as yeast, enrich- 
ment tablets, milk 
powder, powdered 
eggs, solidified 
Sugars, viscous 
gums, etc. 


Features:  Vigor- 
ous mixing action 
of agitator with 
louvres results in 
blending of ingre- 
dients in from 2 
to 5 minutes. En- 
tire machine is 
stainless steel with 
the exception of 
the motor and cer- 
tain wear parts. All 
parts contacting in- 
gredients can be 
easily reached with 
a brush or hose. 


| Description: 
Portable emulsifier-mixer YS-8 Norman 
bas a capacity of 8 gallons, requires only 15 x 
15” floor space. Agitator rotates at bottom of the tank at 
1750 rpm, pulling the material down to the bottom and 
throwing it forcibly against the sides. One-third hp motor 
is located below the tank to prevent danger of accumulated 
dirt or oil falling into product being mixed. 
Unit is portable, can be plugged into 110 v outlet for im- 
mediate use. Outlet has a 1” sanitary valve containing a 
special stainless steel strainer. 
Source: Confection Machine Sales Co., Dept. FP, 37 
West Van Buren St., Chicago 5, Ill. . . . or for more 
information check FP 9952 on handy form, pages 2 and 3. 


Generate steam in 90 seconds 
to apply cleaning solutions 
in stream of vapor... 


machine burns kerosene, oil, as well as oil drainings 


Uses: For general steam cleaning applications in process- 
ing and other industrial plants. Directs super-saturated 
steam in powerful, effective jets on walls, floors and many 
other surfaces throughout plants, including certain equip- 


a etnae” 


ong Purger Repeat Order; 


a |G 


18 Armstrong Purgers for the Southern Ice Co., 6 for 
the Commercial Ice & Produce Co., 8 for the Union Ice 
Co., 6 for the City Ice Co., 5 for the Railway Ice Co. — 
typical evidence that Armstrong Purging pays off by 
keeping refrigerating systems free of air and other non- 
condensables. 

Reduced head pressures, savings in power, work, 
water and refrigerant plus increased compressor capac- 
ity — these are the reasons why these companies come 
back again and again to Armstrong. Why not make 
this your experience? Get details from BULLETIN 192. 


ARMSTRONG MACHINE WORKS 
881 MAPLE STREET : THREE RIVERS, MICH. 


CT a a Le ee LLY 


THOMSEN 


Eguipment Pn ia PALIT OI LE Vudustries 


Sanitary & Brine Pumps 


Direct drive and heavy duty 
coupling types. Smooth, steady 
flow. Vigher production, lower 
cost. Sanitary rotary seal. Pre 
cision workmanship means less 
wear and longer service. Easier 
to keep clean. Write for descrip- 
tive data giving capacities, 
prices, etc, 


Valves and Fittings 


Complete line nickel alloy and 
stainless steel. Finest of workman 
ship in every detail No pit-holes 
or rough surfaces. Highly polished 
to mirror smoothness Easily 
cleaned. 


Line Filters and Tubing 


Filter barrels of white metal or 
stainless steel. 1% 1!” and 2 
1,000 to 6,000 Ibs per hour Ca 
pacity, Stainless steel and nickel 
alloy. Tubing, 10’ lengths, |” to 
4” diam. All finishes Ask your 
jobber or write for descriptive 
literature. 


L.C. THOMSEN & SONS, Ine. 
KENOSHA, WISCONSIN 


BE WISE BUY WISE 


When inquiring check FP 9954 on handy form, pgs: a} 
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When inquiring check FP 9953 on handy form, pgs. 24 ; 
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Removes dirt, grime, grease and other accumula- 
Machine may be used with various compounds. A 
pecial gun, included in the attachments, is designed for 
handling paint strippers or special compounds. 


atures: Fully automatic with safety provisions that 
permit safe, efficient one-man operation. When switch is 
thrown, spark is generated which ignites burner and puts 
machine in operation. From then on, automatic controls 
govern action and hold operation at top efficiency. 

Machine is ready for operation almost instantly. Full 


operating pressure is generated within 90 seconds. There 
eno delays to check burner adjustments and there are no 


settings to be watched, Heating coils are protected by a 


pecial control which stops entire unit should water supply 
or become inadequate. 

9 pre-mixing of 

deaning compound 


parallel fields per foot 


in LE grate magnet 
2 J i } 


Eacu channel in a Bauer Magnetic Grate is a magnetic 
field of high intensity. Irresistible pull is exerted upon 
all ferrous pieces and particles entering the magnetic 
fields. 

Mounted above the Magnetic Grate is a wire grid 
which baffles the material and deflects it against the 
magnetized poles. This not only assists in separating 
the tramp iron, but also screens out sticks, straws. 
strings, etc. 


FOR MODERN FOOD PLANTS 


Bradley Sanitary 
Washing Facilities 


@ Bradley Washfountains 

combine absolute maximum 

sanitation with low mainte- 

nance and pleasing modern 

appearance. They are foot- 

controlled to keep hands free 

from contagious wash basin 

contacts, and the self-flush- 

ing bowl eliminates dirty water accumulations. Only three 

connections are needed, hot water, cold water and drain. 
Bradley Circular Washfountains are available in 54” and 

36” sizes serving 8-10 or 5-6 simultaneously. The DUO-Wash- 


fountain accommodates two persons and takes the place of 
TWO ordinary “single-person” wash 
basins. BRADLEY WASHFOUN- 
TAIN CO., 2267 W. Michigan St., 
Milwaukee 1, Wisconsin. 


is necessary. Ex- 

actly the required 

amount of hot 

water is fed into © 

compound tank to | 

insure proper dis- | ~ 

solving. This so- 

lution is then fed 

into the steam 

stream in desired : 

strength as se- © - 

lected by metering Mobile vapor steam cleaner 

valve located on instrument panel. This does not occur 
until after the steam leaves heating coils. Thus coils are 
protected against partial clogging or possible complete 
obstruction. 

Description: Made in stationary and mobile models of 
100 or 200 gal capacities, which burn oil, kerosene or 
dmainings. Units include multi-purpose cleaning gun with 
@ntrol shut-off and an attachment that facilitates flushing 
cat and truck radiators. 

Source: “General” vapor steam cleaner is built by Sterod 
Mig. Co., Dept. FP, 444 Frelinghuysen Ave., Newark, 
N.J. .. . or for more information check FP 9955 on handy 


form, pages 2 and 3. 


It is a very simple task to install a Magnetic Grate 
in a floor opening, hopper bottom, or vertical spout. The 
grate is simply laid upon a frame so that it can be 
lifted out occasionally for cleaning. 

Magnetic Grates are also used for removing iron 
objects, filings, and rust from liquids. 

We usually build the grates to order in wanted sizes 
from 2” x4” up to 6’ or 8’ square. Ask for Bulletin 
M-3-A and specific information. 


THE BAUER BROTHERS COMPANY 
1719 Sheridan Ave. * Springfield, Ohio 


Catalog 4701 gives complete 
details. Write today. 


CPR 


Distributed through Plumbing Wholesalers 


When inquiring check FP 9958 on handy form, pgs. 2-3 When inquiring check FP 9959 on handy form, pgs. 2-3 


don’t let 


ORROSION 


ilustrates, specifies 


regulating valves 


Combining 4 separate bulletins in 1, catalog specifies 
lines of thermostatic valves, float valves, back-pressure 
valves, and reducing valves. All are illustrated by cut- 
away or exploded drawings, and are fully specified. 
Many applications are recommended for specific models. 


“Automatic Regulating Valves” is issued. by Klipfel 
Manufacturing Co., Division of Hamilton-Thomas 
Gotp., Dept. FP, 1000 Weller Ave., Hamilton, O. When 
inquiring specify FP 9956 on handy form, pages 2 and 3. 


Lots of food processing jobs are plenty tough on 
chains. Ordinary cast chains won't stand up for 
long under operating conditions where corrosive 
influences such as acids, salt water, steam, fish 
slime, sugar juices and the like are present. That's 
why Rex engineers developed Z-Metal Chains. 

2-Metal makes good chains better. It mini- 
mizes wear and deterioration due to abrasion, 
corrosion and strain. Z-Metal Chains will deliver 
years of dependable service under conditions 
where ordinary chains would soon fail, and at 
an original cost of only a few cents more per foot. 

Remember Rex Z-Metal is not a heat-treated 


some C= REX Z-METAL DETACHABLE 
CHAINS—for light drive and 


Z-METAL CHAINS srvever service 


used in the 


Z-METAL “1100 SERIES" 
ROLLER CHAIN—for platform 


REX Z-METAL PINTLE CHAIN—- 


food industry _ ROU cHAIN—tor 


PAS OP POONA O LAOS OPES TENS RNSD he ee ee 


malleable iron. It is a carefully alloyed metal 
considerably more corrosion resistant— 
approximately 25% stronger than the best qual- 
ity malleable iron. 

For all the facts, just mail the coupon. 


ts current findings 


about B complex vitamins CHAIN BELT COMPANY 


1699 W. Bruce Street, Milwaukee 4, Wis. 


Gentlemen: 
Please send me information on Rex Z-Metal Chains 


gs. 23 
SING 


Many aspects of B vitamins are discussed in 741-page ACS 

Monograph. Purpose of treatise is to furnish a well- 

> a critical survey of the progress of research on the 

themistry of these vitamins. To obtain “The Bio- 

ty of B Vitamins”, remit $10 direct to Reinhold 

ing Corporation, Dept. FP, 330 W. 42nd St., New 

York 18, N. Y. When inquiring specify FP 9957 on 
handy form, pages 2 and 3. 
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DRIVE AND CONVEYOR CHAINS 


When inquiring check FP 9960 on handy form, pgs. 2-3 
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atta le METAL DETECTORS 
3 w’ BRILMAYER WS ere 


ELECTRONIC 
PROTECTION 
against 

stray metal 
contamination 
















CUSTOM-MADE 
to fit 
YOUR SPECIFIC PRODUCT 
and PRODUCTION NEEDS 


The Brilmayer Electronic Metal Detector 
is widely used throughout the food industry 
for PRODUCT PROTECTION against 
metal contamination. For years it has 
been protecting sealed packages of candy, 
tea, powdered puddings, cake, chocolate, 
chewing gum, soap, dog food, coconut, etc. 
Perhaps it may now serve your product. 
Write for further information 





| ee BRILMAYER LABORATORIES, Babe 


86 FULTON STREET 
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abi 
COOKING 


AT LOWER 
COSTS 






Actual production 
A figures show that pro- 
| cessing costs go down, 
. efficienty goes up with 
~~ Hamilton Stainless Steel 
_. Steam-Jacketed Mix- 
Cookers. Built to ASME 
_ Specifications, Hamilton 
\ Stainless Steel mix- 

cookers are available 
is i with single or double 
Stock epeciflantions include maplewood 


action agitators. 
scrapers, bulgcan be furnished with soft metal or plastic 
scrapers guaranteed not to effect taste or flavor of product. 


Extra large steam jacket and fittings, plus larger draw- 
off, will speed operation, cut costs. (Draw-off sizes up to 
4” and larger if necessary.) Investigate the Hamilton Stain- 
less Steel Mix Cooker and Tilting Kettles today. 


- HAMILTON 


copper & brass works 


: HAMILTON COPPER & BRASS 
4 WORKS, INC. HAMILTON, OHIO 4 
! Please send complete informa- ! 
! tion on Hamilton Stainless Steel 

; Mix Cookers. H 

' 

i 


1105 Lincoln Ave., Hamilton 8, Ohio AME ..ccccccccscccacccvcts i 
Since 1876 ADDRESS. ... 2. ccccccceccvces ' 
COMPANY... cee eeecccecccces ' 


When inquiring check FP 9962 on handy form, pgs. 2-3 
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Guest Editorial 
itations held up conversion to modern plants. However, 
since the War, in my Company we have spent some 60 
million dollars on new plants and equipment and in the 
next 5 years we plan to spend a like amount. In our 
league that is a lot of money. 


(Continued from page 11) 


Naturally we have wondered about the uncertainty of 
these times. Naturally we have wondered about the ad- 
visability of building plants in these times of high costs. 
We have wondered about how many plants we will finish 
and how many will be held up in the middle or taken 
over by the Government if we have total war. But the 
answer we always come up with is that we can’t afford 
to wait. { 
Our challenge is to hold our place in a field that is 
moving fast, in which the rate of industrial change is 
accelerating and the life expectancy of any particular 
product is becoming shorter every day. 


We can meet the challenge and hold our place if we 
never lose our dissatisfaction with things as they are nor 
our curiosity as to what they will be tomorrow. Dissatis- 
faction and curiosity are youthful traits and our organiza- 
tions will be dissatisfied and curious in the proportion and 
to = extent that the voices of our young people can be 
hear 


And finally, if there is a better machine than the one we 
are using, it behooves us to junk the old one now. 
Tomorrow is too late. 


Weekly news summary on molasses 
is being issued 


Weekly market news summary on blackstrap molasses is 
being issued by the Sugar Branch of PMA, USDA, Wash- 
ington 25, D.C. Prices are quoted from the major termi- 
nal markets. Information on supplies, sales, government 
programs, and data on feeds, alcohol and other products 
of interest to those concerned with the production and 
marketing of molasses in all forms is included. 


Convention & Exhibit Schedule 


Mar. 5-8. Annual Meeting, American Society of Bakery 
Engineers, Edgewater Beach Hotel, Chicago. 

April 1-5._ 119th National Meeting (Divided), American 
Chemical Society, Boston. 

April 3-6. 21st Annual Safety Convention & Exposition, 
Hotel Statler, New York. 

April 8-12. 119th National Meeting (Divided), Ameri- 
can Chemical Society, Cleveland. 

April 16-18. National Independent Meat Packers As- 
sociation Convention, Palmer House, Chicago. 

April 17-20. National Packaging Exposition, Convention 
Hall, Atlantic City, 


April 22-26. Annual Convention of American Society of 
Brewing Chemists, Edgewater Beach Hotel, Chicago. 


April 26-27. The Pennsylvania Manufacturing Con- 
fectioners’ Association, Fifth Annual Production Con- 
ference, Lehigh University, Bethlehem, Pa. 


April 30-May 4, National Materials Handling Exposition, 


International Amphitheatre, Chicago. 


June 17-20. Institute of Food Technologists, Convention 
and Exhibit, Hotel New Yorker, New York. 


Sept. 2-7. American Chemical Society's 75th Anniversary 
Meeting, New York. 
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200 Ibs. a minute. It is adap. Col 
table to either batch or con- con: 
tinuous mixing. Entoleter 
Division, The Safety Car 
Heating & Lighting Co., Inc., 
1185 Dixwell Ave., New 
Haven 4, Conn. 


The ‘“ENTOLETER” Mixer 












provides the simplest, most 
economical method of pro- 
ducing a homogeneous mix. 
It is easy to install and oper- 
ate. Requires only 12 cubic 
feet of space; yet can produce 
a finished mix at rates up to 


~~~ Ia) 


CENTRIFUGAL MACHINES 


When inquiring check FP 9963 on handy form, pgs. 2 
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SARCO No. 8 


STEAM TRAP 


Ideal for outdoor tanks and steam lines. 
No steam wasted by re-evaporation. 
Cannot freeze. The same unit, known 
as The Sarco Thermoton, may be used 
as an approximate temperature control. 
Ranges 75 to 125° to 170 to 220°F. 
Catalog Nos. 250 and 550. 














\ 





be SARCO COMPANY, INC. 


SARCO Represented in Principal Cities 
Empire State Building, New York 1, W.% 
Te A alk SARCO CANADA, LTD., TORONTO 5, ONTARH? 













IMPROVES PRODUCT QUALITY AND OUT 








When inquiring check FP 9964 on handy form, pgs: Hy). 
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Unit-Type 
Dust Collectors 


| 
| % Economically priced. 


 %& Shipped assembled, to cut installation cost. 


i %& Small size permits locating at dust source, 
} reducing piping cost, power requirement. 


| 


% Using multiple unit collectors in place 
of “central” systems gives more flexi- 
| bility, keeps various collected dusts 


separate for salvage. 


Put this small, factory-assembled Pangborn type ““CL” Dust 
Collector in areas of heavy dust concentration. All-metal 
construction (except filter cloth) . . . equipped with famous 
Pangborn non-sag screen frames (individually removable) 
and motor-driven screen shaker. Available in six sizes from 
180 to 820 sq. ft. cloth area. Write for Bulletin 912 which 
gives specifications and engineering data to: PANGBORN 
CORP., 2900 Pangborn Bivd., Hagerstown, Md. 

Look to Pangborn for the Latest Developments 

in Dust Control and Blast Cleaning Equipment 


OP THE DUST HOG 
from stealing 


) Secs 


Profits with 


anqborn 


When inquiring check FP 9965 on handy form, pgs. 2-3 


(ST, UNIFORM HEAT 
) FLASH LOSS 
ONDENSATE RETURNED TO 
OILERS AT HIGH TEMPERA- 
AND HIGH PRESSURE 


hese results are obtainable through the installation of the 
ochrane C-B System, a completely closed circuit, with a jet 
ump and a centrifugal pump incorporated in one, draining 

hot condensate from steam process equipment and returning it 
9 the boiler at close- 
process temperature 
d at high pressure. 


Cochrane Publication 3250 gives 
complete information on the C-B 
System. Write for your aren 
ings j i day. COCHRANE : 

& in fuel, increase q PORATION, 3147 N. 
n production, improved y 17th Street, Philadel- 
phia 32, Pa 


ely obtainable with the 
tion of the C-B 


pystem. 
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AGE CONTROL 


vhen inquiring check FP 9966 on handy form, pgs. 2-3 
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FOOD NEWS & INTERPRETATIONS 


(Concluded from page 10) 


will remove all misleading, deceptive and contradictory 
statements with respect to wholesomeness.” 


Such criticism has already forced PMA to make several 
changes in requirements for “approved plants’’ under its 
voluntary dressed poultry grading program, but the effec- 
tive date has been postponed from Jan. 1 to May 1, 1951, 
due to processors’ difficulties in getting equipment, par- 
ticularly modern scalding and washing facilities. 


PMA is also considering important changes in its grading 
and inspection requirements for ready-to-cook poultry. 
Under program discussed at a joint industry-government 
meeting in Washington, Nov. 29-30, there would be two 
classes of ready-to-cook poultry: U. S. Graded and In- 
spected, and U. S. Inspected. In short, ready-to-cook 
birds could not carry a U. S. Grade unless previously in- 
spected for wholesomeness. Other points in the program 
call for joint Federal-State activities, with USDA standards 
as minimum requirements, and use of lay inspectors if 
governmentally employed and working under veterinary 
supervision. 


Poultry industry leaders are understood to favor higher 
standards of sanitation, grading, etc., but point out that 
the industry has nowhere near sufficient capacity to process 
all poultry into ready-to-cook form, especially in peak 
marketing periods. 


USDA Standards for 
scorched particles 
in dried milks 


Having found that material previously referred to as 
“sediment” in reconstituted dry milks is largely scorched 
protein material, USDA has set up reference standards 
to simplify the determination of such burned particles. 
These standards consist of four discs, each showing a 
specified amount of scorched particles to represent the 
amount which would be filtered from a given quantity 
of reconstituted dry milk. Respective amounts of 


‘scorched particles represented on the discs are 7.5, 15.0, 


22.5 and 32.5 mg, a range which should be adequate 
for the grading of all dried milks. 


The standard is available for use in the form of a com- 
posite sepia photograph of the four discs which can be 
obtained from the Dairy Branch of the Production and 
Marketing Administration, USDA, Washington, D. C. 


Molasses and Sirup Standards. Views on proposed 
standards for sugarcane sirup and edible sugarcane mo- 
lasses can be submitted up to March 24, according to 
latest extension in time announced by USDA. 


Preparation of Cured Beef Cuts. Memorandum No. 162 
by BAI states that the application of curing solution to 
beef cuts which are intended for bulk corned beef 
shall not result in am increase.in the weight of the 
finished cured product of more than 10% over the 
weight of the fresh, uncured meat. 


A special course in food technology, lasting from June 
25 to July 13, will be given at the Massachusetts Institute 
of Technology. Letters of application, giving the appli- 
cant’s experience and background, should be sent to 
Professor Gale, Room 3-107, M.I.T., Cambridge 39. 


Beret tal 
DEMING 


“MULTI-STAGE” HIGH PRESSURE 
VERTICAL CENTRIFUGAL PUMP 


Designed for high pressure work, this new 
Deming Pump (Fig. 6606) handles liquids 
which are non-corrosive to iron and 
bronze. Also, well suited to boiler feed 
service where temperatures do not 
Saeed 12. "3,4, or 5-sta truction 
Furnis n 2,3,4, or 5-stage cons’ 
with 14 inch suction and Linch discharge 
openings. 
Vertical type motor has standard NEMA 
*C* mounting flange. Pump and motor 
are built together as one unit. Capacities 
range from 10 to 45 G. P.M. against heads 
up to 400 ft. with 2,3, and 5 H.P, motors 
operating at 3500 RPM. 
Important features, metal specifications, 
dimensions and Re rmance ratings in- 
cluded in Bulletin No.6606. Write for a copy. 


The Deming Company, 534 Broadway, Salem, Ohio 


When inquiring check FP 9967 on handy form; pgs. 2-3 


MARLEY NOZZLES 
PL mca 
FOOD PROCESSING 


Food processing plants all over the world pick 
MARLEY NOZZLES for their ea ade 


ciency in providing maximum break-up of water 


outstanding 


at lowest pressures. Three designs are available 

ONE PIECE, TWO PIECE, ATOMIZING 
None have moving parts PN att 3 
needs. Write for Bulletin SN3-50 today 


pecific 


COMPANY, INC. 


KANSAS 


y 
talameMaKi ts 
PCT ea 

When inquiring check FP 9968 on handy form, pgs. 2-3 
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How this magazine comes 
to you... why there's 
no charge for it ? ? ? 


Mavs, like many others, you've always thought that 
all publishers make their money, or much of it, from the 
subscriptions they sell. 


’Tisn’t so... 


No, ‘tisn’t so. With the exception of a few general maga- 
zines (e.g. READER’S DIGEST) that sell hundreds of 
thousands — some millions of copies — most industrial 
publishers with relatively small circulations actually lose money on their subscription sales. 
















. Then how do industrial publishers make money? As you can guess, they make it from the 
advertising they sell. Total subscription sales are hardly a “drop in the bucket” compared 
to advertising revenue. 


Advertisers demand best coverage 


Since advertisers pay the bills, they demand best possible coverage of ALL important men 
in the field. So it’s up to the publisher to publish the most readable magazine possible 
. . then to insure coverage of the maximum number of the best readers. 


. . » And you can’t do that by selling subscriptions — sales costs are high — a large share 
of the subscribers cancel each year — and no matter how much time, money, and pressure 
is used there are always some of the important men who will never buy. 


As you can see, the most effective method of getting the kind of coverage advertisers want 
is (a) to handpick the most important men and (b) send the magazine to ALL these men. 


That's why you get FOOD PROCESSING free — that's why we spend thousands of ‘dollars 
on each issue to make it worth your time to read it. For you are an important reader in 
the food processing field. 





Have you other questions? Please write us. 


Obviously, we can’t answer all questions here; e.g. questions such as why some 
publishers drive so hard to get subscriptions. Briefly the answer to that one is, 
they get a postal subsidy on “paid subscription” But we choose to send FOOD 
PROCESSING to all the important men who can be interested in reading it. 
We pay extra postage to give this service to all men like yourself, rather than 
miss those who can’t be forced to pay a subscription fee. That way, we get best 
coverage for our advertisers too. 


If you’d like to know more of the answers to such questions, drop us a line and 
ask the questions you have in mind. We'll do our best to answer. 


_ Moreover, we'd a grote hearing from you. Won't you write us, telling us 
4 what you think of FOOD PROCESSING, how you use it, or how you think we 
could make the publication better. 


Member of 


toa 


FOOD PROCESSING 
Published by PUTMAN PUBLISHING COMPANY 


737 North Michigan Avenue, Chicago 11, Illinois 
Creators of PUT-STYLE magazines ... . 


terse editorial, square format, higher 
visibility, more READER ACTION 


Use this “quick-locator” when’ you want info 
tion on a specific type of process, equipmer 
material mentioned in the processing storig 
the advertisements in this magazine. Every 
discussed in this issue is given here, if you 
more data you can write manufacturer direc, 
or turn to pgs. 2-3 and use the handy “Inform 
Request Slip.” This is a special service provi 
by the publisher . . 
The publisher contacts the proper 
facturers for you—information comes to you dit 


course. 


A 


Accumulating Tables 
Adhesives ........-...-- 
Aerators, Bin 
Air Conditioning Equipment .... 54 
Anti-foaming Agents 
Ascorbic Acid ..............-- 

Aseptic Canning ..........---.---.--+--0-+ 








B 
Bactericides 
Bag Closers .......... 
Bag Flatteners 
Barrels, Emptying of .............--. 26 
earings, Self-lubricating ............ 40 
Belts, Conveyor ............ 6, 15, 30 
Brewers Dried Yeast .............--- 18 
TO, TIE vccerscisescievtinticeortnnnss 45 
Ti, TID seciecensiscsintanncesioneen 46 
Cc 
Canning Systems, Aseptic ........ 48 
Cappers, Semi-automatic ............ 25 
Cartons, Ice Cream. ..........-----.--+-++ 20 
CNG cccnsinchsactstniidepenccottinnantgeton 28 
CeMOGAe oxncennaneonsnncoceroresnrnereernese 21 
Cements, Resinous ........- a ae 
Centrifuges .......-----.---------- --- 69 
Chains, Conveyor .......-....---- — 
Chains, Corrosion-proof ............ 65 


ee. TINE. ccsnersservievesiess 
Cheese, Spray-dried .......... 
Cet A oie ctw 

Cleaners, Food Plant .... 44, 46, 64 
Cleaning Methods ............-..-.--.-.-- 

Cloth, Wire .............. 
NOE «. ciccectsineittie 
Coatings for Wood .............-.... 
Coatings, Plastic Cork ......-......-.- 









Coils, Cooling-heating 
Composition of Foods .... 
Condensate Return a 
Controllers, Density ..............-.--.- 
Controllers, Humidity -....... 
Controllers, Pressure .........-..----.-.- 

Controllers, Temperature ... 35, 36 


Conveyor-elevators ........------.--+--+-+ 31 
Conveyor Hold-backs .................- 32 
CIE a ccctsescactncisnste 27, 28, 29 
Conveyors, Belt ............ 27, 29, 32 
Conveyors, Mobile .............--...---- 29 
Conveyors, Natural Frequency .. 5 
Conveyors, Pneumatic ...... . 29, 30 
Conveyors, Power ............--..-+-s-.-+ 32 
Conveyors, Power-unit Roller .. 31 
Conveyors, Screw ................ 31, 33 
Conveyors, Vibrating ................ 52 
Conveyors, Wheel ........................ 30 
Cookers, Steam-jacketed ............ 66 
Counters, Electric .................--.-.- 39 


Couplings, Hose 


Discussed in T his Issue - - - 


PROCESSES, EQUIPME 
and MATERIALS 































- no obligation or charg 






D 





Dairy Equipment, Sanitary 
Standards for ........ 
Dehydrating Agents 
Density Control System ....... io 
DRROEIOGD: ceciceccemncesecrreocnsenn ed 
Detectors, Leak ....:... 
Detectors, Metal ...... 
TUOONONED  ichciecreetensnann 
Dielectric Heating ........... — 
Disinfectants .............. ould 
Disintegrators ........ ies 
Drives, V-belt .... 
REF OEB Secncintecsesitinnes 
Dryers, Spray ........ 
Dust Collectors ................0«8 ie 








































Egg Powder, Increasing Stabil 
ity of 





Eggs, Thermostabilization o 

TREE  ictecininiseneetntll niga 
Enamels, Odorless ...........-- nina 
Enamels, Wet-surface ....... 
Evaporators, Multiple Effect - 


Fabrication, Wire & Metal — 
Fans, Propeller ........------- aii 
Feeders, Cup & Disc Type -— 
Feeders, Dry Material ....-~ 






Feeders, Gravimetric ....-.-- ati 
Feeders, Liquid ..........-.----- le 
Fig Powder .....-.-.-.-----0-0-- onan 
Filling Machines ..... — 
BNCRES cecccccceaveeesoneccocesososocnne scene 


Filters, Horizontal Plate .—— 
Filters, Line ......... ae 








Filters, Pressure-leaf ......-- 6 
Fileers, Water ........------ 
Fire Protection .....- 

Fire Retardants .....- 

Fittings ...----n0-c-c-n-n-nsereeenereree commen 


























Fittings, Hose .... acsanocenstl® 
Fittings, Plastic ~........-.-- — 
Fixtures, Fluorescent 
Flavorings ..-.....--.-------- aoseneenneessete 
Flavorings for Ice Pops —--~ 
Flavorings, Maple ....------------ 
Floor Patch ..........-----+0-- asec 
Floor Resurfacer ....----------" 
Foil, Aluminum ......-.-. .. 2nd o 
Food & Nutrition Research -—- 
Fruits, Dried ........-------- = 
G 

Gaskets —..2-2----2n--nnececoseereeeer 

Gauges, Pressure .......---- 

Gauges, Vacuum ......--- — 








FOOD, PROCESS# 









* gators, Steam. . 
es, Magnetic .. 





H 


AE 


Heaters, Unit 


bose Coupling & Fittings .......- 


Hose, Industrial Rubber 
Hose, Oil-resistant 


Hotels ...-----+---- 


























VANt infoniimbiygrometers, Electronic 


-quipmen 

IZ StOries i 

. Everyth 

a sdicarors, Bin Level ............. 


“Informit -acricides 

ice provi ae 

or charge struments, 

>roper sstruments, Temperature ....... a 


'O YOU din@lion Exchange Systems ............. ; 


J 


a nitaty Bi jam Maoufacture’’ 


etles, Aluminum Jacketed .... 
ettles, Heavy Duty ................ 
STEIIIINOD -<cacsiscepacencestocetse 


boratory Equipment 

cings, Conveyor Belt ............ 
ighting Guide ................. 
ighting Systems .. 
SE PIER escsscssennecesse 
ts, Industrial ...... 
brication, Automatic 





M 


elting Point Meter ................ 
a ales 
ers, Moisture 








usking Machines, Corn ........ 


sdicators, Humidity .................. 





- 56 
65 


53 
52 





23 
37 


34 
37 
45 


53 
64 


63 
57 
70 


. 56 





32 


sone we 
ae 
~- 


46 





Metal . Mptlicroscopes, Electron. ................ 34 
ilk, Byproducts from .............. 56 
ixer-emulsifiers ............ . 64 
ixets, High Speed .......... .. 66 
om Postable ........................ 6) 
ixers, Top-entering ................ 61 
t Testers ................ 39, 64 

oo olasses for Feed ..................... 57 
londsodium Glutamate ............ 4 

ea mors, Electric ................ 51, 54 

_.. 6 Qetorors, Sanitary 2... 63 
ors, Variable Speed 50 

Br N 

stant ...-- 7 

m ozzles, Spray ....... sine, ie ae 

oO 
» Essential al Se 
» Spice . 10 
P 
sing, Barrier-type .............. 24 







aging Machines ................... 
d in Machines, Ice Cream 
“caging with Plastics & Resin 
Ss & Coatings 
DDT 


24 
21 
55 
52 


Phosphates ... ‘ 3 


Pipe, Plastic .............-...0...-:.--- 53, 6B 
Pipe, Stainless Steel .... intosnat ae 
Process Operations sins oe 
Pumps, Centrifugal . ‘53, 67 
Pumps; Moyno ..... . 63 
Pumps, Sanitary ...... : 14, 64 
Purgers, Refrigerant Gas . 64 
POSERORG,. FOE ncdsccscceespitiawinccense 54 
PUEDES. ncccincctieditasanian Eh 
R 

Recorders, Humidity .................... 37 
TROGIR OES, GREE  oxcccceccecectccvescsece 23 
Refrigerant Leak Detection ........ 50 
Regulators, Pressure nad 





Regulators, Retort 
Regulators, Temperature .... 37, 56 





ROGORICIREB  22.cecccccecccoceeeosooe 45, 55 
eae 
Ss 
BI sch avectaria nochascraseclicdansscapbiecodvaiceh 

Screens, Gyrating .... 
CO 
Selling to the US Army ........ 57 


Separators, Magnetic .... 41, 62, 65 
Separators, Specific Gravity .... 15 
Smokehouse Operations .......... 17 





Soap, Antiseptic Hand . 46 
Spectrophotometers ............. a 3S 
pe ge oe — 
GORGE .xnicesssccinneniins Diiacnaieniiints 47 
Sprayers, Sanitizing .................... 42 
Sprinkler Systems 





eS 
Stabilizers, Fruit Pie .................. 
Stabilizers, Ice Cream 
Starch, Wheat 

Substations, Power ....... 
i eae 
Switch, Pressure Actuated ..... 38 





T 


WE TION cnicnsicecsstsnsnsesncenese 
Thermometers, All-metal 
Thermometers, Dial .................... 

Thermometers, Indicating ........ 38 
Thermometers, Recording ........ 38 
NS EE 

Threaders, Pipe ....... 
Tools, Pipe & Tube 
Traps, Steam ........ ‘ 
Trucks, Electric 
Trucks, Fork .. cieeaiinadiaa 
I, FP seticscestticwen sabliesdeaalaad 

C0 OS —e 
Tubing, Stainless Steel ................ 56 








U 


Unscrambler Layout Drawings .. 31 


Vv 
Valve Actuators, Pneumatic ...... 36 
Valves, Back Pressure ......... 65 


Valves, Diaphragm ........ 17, 47, 52 
We, De ce 
Valves, Reducing ..............-.-.--c-- 
Valves, Stainless 
Vibrators, Electric 
Vitamins, B ........... 





Washing Machines .................... 42 
Washing Machines, Bakery .. 
Washroom Equipment ... 





Water Conditioning .......... ig a 
Water Filtration System .. a 
Water Purification ....................... 4 
Wise Gia 2 
Wrapping Machines .................... 52 





} 
i 
t 


THE SHARPLES CORPORATION 
2300 Westmoreland Street, Philadelphia 40, Pa. 


When inquiring check FP 9969 on handy form, pgs. 2-3 


BOSTON 
CLEVELAND DETROIT 
NEW ORLEANS SEATTLE 


>» Those plants that are concentrating, or clarifying fruit 
© p and vegetable juices with the Sharples DV-2 controlled solids 
, discharge centrifuge, are obtaining important advantages 


in both quality of product and economy of processing. 


The DV-2 was developed specifically for the food 
industry, and is now in operation on over a dozen 


different food processing applications. 


It will pay you to investigate the Sharples DV-2. 


NEW YORK PITTSBURGH 


SAN FRANCISCO 


CHICAGO 
LOS ANGELES 
HOUSTON 
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Lee Kettles are avail- 
able in standard and 
special designs in ca- 
pacities up to 500 gal- 
lons. They are easy to 
clean and keep clean, 
meet all sanitary reg- 
ulations and are built to 
conform with the A.S.MLE. 
Code. Hydraulic operat- 
ing cylinders are avail- 
able with all tilting ket- 
tles and tilting agitators 
for safe pouring and 
cleaning. 


May we send you our 
descriptive technical bul- 
letins? 


LEE Metal Products 
Company, Inc. 


414 PINEST. PHILIPSBURG, PA. 


When inquiring check FP 9970 on handy form, pgs. 2-3 


NEW PLASTIC 


FLOOR PATCH 
SETS INSTANTLY 


No need to tie up plant traffic while broken 


concrete floors are being repaired. Use dur- 
able INSTANT-USE . . . a tough, plastic 
material which takes traffic almost as soon as 
it’s put down. Ideal for repairing cracks and 
breaks due to relocating machines or for 
complete overlays. Bonds tight to old con- 
crete. 


Simply shovel IN- 
STANT. -USE into hole 
or rut—tam p—and 
your floor is restored 
to solid smoothness— 

» ready for traffic. Note: 

* Plasticizer makes IN- 
STANT-USE easy to 
scoop out of contaiag- 
er... easy to level, 
to tamp, to use! Im- 
mediate shipment. 


MAIL COUPON FOR FREE TRIAL OFFER and 
HAND BOOK OF BUILDING MAINTENANCE 


INSTANT-USE 


FLEXROCK COMPANY Offices in 
3642 Filbert St., Philadelphia 4, Pa. prin-ipal cities 

Please send me complete INSTANT-USE infor- 
mation, details of IAL ORDER PLAN and 
HAND BOOK OF BUILDING MAINTENANCE 
—no obligation. (Clip and attach Coupon to Co 
letterhead). 


When inquiring check FP 9971 on handy form, pgs. 2-3 
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How to 


produce more 
with 
ILG RAPID 
AIR CHANGE 


Fatigue, errors, scrap are minimized as ILG Rapid Air Chg 

goes on the job! Experience proves a healthful, fume-free, friation 
air atmosphere boosts production, improves morale. Efficis 
economical, long-life ILG Self-Cooled Propeller Fans can 
quickly installed in wall or window. Phone nearby Branch 0 
(consult classified directory), or send inquiry card. 


ILG ELECTRIC VENTILATING CO. 
2815 North Crawford Ave., Chicago 41, Ill. 


400 Rooms each with free 
radio, bath and circulating 
ice water. Garage service. 


Conveniently located in downtown Pittsburgh, it is quickly reached 
from highways, railroad stations and airports. In the immediate vicin- 
ity are theatres, department stores and important office buildings meal 
A KNOTT HOTEL 
PITTSBURGH 30, PA. 
JOSEPH F. DUDDY, MANAGER 


When inquiring check FP 9973 on handy form, pgs? 
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‘Thats Interesting |NEW CORROSION-RESISTANT FITTINGS 


farming is interesting Pa -the newest thing in pipeline economy 


ect for profit 

candy made from sweet potatoes has been developed by the 

hama Agricultural Experiment Station under a grant from the ' 

sicultural Research Administration. Finished product is a | | 4 ' aS r 

coanut brittle made by combining equal proportions, on a dry | | i i @ Improved piping layouts with greater 

ight basis, of sweet potatoes, cocoanut and sugar. .—hlUa-_ 7 flexibility, plus increased capacity 

ee toes are processed into a puree. All prepared ingredi- | | | -. : — - : ss 

‘etuding sugar, are thoroughly mixed and blended by passing | | 3 through the use of lightweight Sched- . 

mough a pulper screen. Mixture is extruded on trays, dried and \ = . \ 2 - ule 5 oles 

Geted to a moisture content of 2.5%. Extruded strips are broken - pipe. 

i uneven pieces as they are unloaded from the trays. Use of ' a: aon ; 

at sealed duplex cellophane bags is said to be necessary to retain \ \ oe Lower first cost when you compare 

hspness. In addition to the cocoanut flavor, an orange flavor 3 . \ ' 7‘ ie ; itabl 

s also been made, using a small amount of orange peel pulp. — oe \ \ Speedline fittings with others suitable 
aa nly about 1% of those tasting the candy detected a sweet oe ‘ : — 
id Air Chang, ~ flavor in either type. (Alabama Agricultural Experiment \ — for corrosion control applications. 
ime-free, frfiation, Auburn, Ala.) ¥: face et : ; ; 
rale. Effici rt @ Faster installation that costs you less 


Fans can eee ea ; because of simplified construction that 


. any U. S. families eat rice 
—— > other day often eliminates welding, threading, etc. 


most nine out of ten U. S. homemakers use rice, and over half ee oe 
¢ it to their families four to fifteen times a month. Rice i. These new fittings can help you conserve 
oduction in this country was expanded during the war when : critical materials through the use of light- 
ce trade with the Orient was cut off. 76% of rice users eat it y 
Ms a dessert. (United States Department of Agriculture, #2315- Farry) (ple walled pipe and tube. 


Write for a copy of the Speedline Fittings 
.Y. likes it with soda book which gives sizes, dimensions and 


lew York City consumes over 54% of the club soda bottled cost’ comparison data on these fittings for 


this country, although it has but around 6% of the popula- ss . : : 

on of the nation. This is according to the survey of the use with O.D. tubing or pipe Schedules 
bureau of Advertising of the American Newspaper Publishers : . : 5, 10 and 40. 

ssn. = 


uence of soil structure 
productivity 


fectiveness of weed killers that permit less frequent use of 
eavy machinery should improve or help maintain soil struc- 
te. Observations suggest that structure has more influence 
n productivity of soil than generally believed. In tests, corn 
lots were set up on Cheshire loamsoil as follows: a) Control 
i! weeds with pre-emergence application of 2, 4-D only, b) 
ontrol of weeds with pre-emergence and _post-emergence 
pplication of 2, 4-D plus limited cultivation, c) Control of 
eeds by surface scraping, and d) Control of weeds by ordi- 
cultivation. 


or the soil studied, the greatest quantity of macropores was 
ound in the 0-2 inch depth. If quantity of these macropores 
s decreased, as in the tractor-wheel area, there is less oppor- 
unity for air and rainfall to enter the soil. For some soils 
nis would mean less infiltration capacity and more runoff, 
ing more erosion. Possibly the increased use of tractors ' 
as been responsible for some soil erosion. — _ 4 


Fundamental information is needed on what happens to soils 
Various management systems. Why do some soils become 


Speedline Insert Flange* with a corrosion- Speedline Tube Union" solves leakage Speedline Aligning Connector* gives perfect 
Om | and others do not? In some cultivation and weed resistant serrated insert used in a carbon problems frequently encountered with alignment for tubing or I.P.S. corrosion- 
jontrol experiments there was a 40-bushel decrease in soils steel flange. Only tools needed are a plain corrosion-resistant ground joints. resistant piping, without butt welding. 
aving poor structure compared to yield in good structure soil. wrench and expanding tool. 

rized from report of C. L. W. Swanson, Soils Dept., 
onnecticut Agricultural Experiment Station, New Haven, 


* Patent applied for 


pes on bread labels HORACE T. POTTS co. Since 1815 


Wo series of colorful end labels for wrapped breads feature Erie Avenue and D Street, Philadelphia 34, Pa. Baltimore Branch Warehouse 2835 Sisson St. 
Meal planning helps.” One series contains 64 illustrations of GA 6-4600 HOPKINS 6800 
Shes ne penne, the ar 64 recipes. These poreenguemers 
P, lottonal labels are being used in some areas by competing 
On a co-operative basis. Typical of the dishes illustrated OZ, Lm Corrosion-Resistant FITTINGS : 
ind the recipes offered: “Blushing Betty Pudding,’ “‘Avacado —the newest thing in pipeline economy 


mtimp,” “Bread Enchiladas,” “Sweet Potato Puffs” and “Wiener 


Sasties.” Labels are designed and produced by Pollock Paper : a 
m, pgs. ? tp., Columbus 16, Ohio. ee ee . When inquiring check FP 9974 on handy form, pgs. 2-3 
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AN INVITATION 
fo manufacturers 
with drying, cooling 
or roasting problems... 


LINK-BELT will assist in 
developing your process 


Find the best method for drying, cooling, roasting. 
It's as easy as sending us samples of your materials. 
You see, Link-Beli maintains a fully-staffed, scientific, 
modern laboratory as a service to industry. Take 
advantage of these facilities... there's miniature 
equipment for small test-runs . . . full-scale set-up for 
large test-runs. 
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uct at right specify FP 9975 
- . see information request 


For more information on prod- 
blank between pages 2-3. ) 


Even with a small sample, we will test-run your material, work 
out procedures in the laboratory that can be duplicated in your plant... | 


Many products become marketable only after commercially practicable 
drying, cooling or roasting processes have been developed. That's where 
Link-Belt can give you the answer in advance... before you've spent a cent! 

More than 1000 such laboratory tests have already been made. And as a 
result, 500 Link-Belt Dryers now step up capacity and improve quality of 
over 100 different products. 

Ask for a test of your own materials. If you can’t ship samples—ask for 
a unit on loan to try out right in your own plant. Why not contact your 


nearest Link-Belt office or plant for particulars? Now! 


LINK-BELT COMPANY: Chicago 9, Indianapolis 6, Philadelphia 
40, Aaepty | Bronenee 1, Minneapolis $, San Fran- 
cisco 24, Los Angeles’ 33 Seattle 4, Toronto 8, 
Springs (South wr rica). Offices in principal cities. 
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